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Established 1857 


Rohe & Brother 


Pork and Beef Packers and Lard Refiners 


Curers of the Celebrated 
“REGAL” Ham, 
Bacon and Shoulder. 


Manufacturers of the 








Export Office 


344 Produce Exchange 


NEW YORK 


Main Office 


527 West 36th Street ‘547 to 549 W. 35th St 


PACKING HOUSES: 
534 to 540 W. 37th St 


Breakfast 


Famous Brand “PURITY” Lard. 


Goods for Export and Home 
Trade in any Desired Package. 


539 to 543 W. 39th St, 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


aman tia, Pa. 


Importers S P I C E ey Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 














Morris’ Supreme 


HE supreme quality of Morris’ Sausage 

Casings, due to careful selection and 
highly scientific processing, assures you of 
a clean, absolutely dependable casing—the 
goodness of which will be reflected in your 
products. 


The great precaution exercised in the 


Sausage Casings 


sorting and grading of our casings elimi- 
nates practically all waste in their use, 
hence their economy. 


To be sure of a good, uniform casing, 
meeting all the requirements of sausage 
manufacture, buy SUPREME. 


Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 














MANUFACTURED BY 
Established 1840 











“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 
Double Refined Nitrate of Soda 


and Refined Nitrite of Soda 
ALL COMPLYING WITH THE REQUIREMENTS OF THE B. A. I. 


BATTELLE & RENWICK 


80 MAIDEN LANE 
NEW YORK 

















Hams for Hot Climates—I/s the Method Different? 


Directions 
on page 22 
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Powerful 
Efficient 


Economical 


The Brecht 
Rotary Melter 






This scientifically constructed 
Brecht machine is an economical 
and efficient producer of highest 
grade grease cracklings from offal, 
butcher scraps, tallow, fats or dead 
animal stock. 


Minimum Horse Power 


is required because of the rotary 
feature. Steel jacketed shell has 
cross heating tubes inside, which 
provide additional heating surface 
for quick rendering. 


Made In Two Sizes 


4 feet x 8 feet—4,000 lbs. capacity 
4 feet x 10 feet—5,200 lbs. capacity 


Built for Its Job 


In order to produce profits for you in the fat rendering 
end of your business the equipment in this department 
must be built right for this important job. 


The speed and quality of the Brecht Rotary Fat Melter 
are guaranteed. 
Results have been proved by actual demonstration. 


Write for detailed information 
Branch Offices: 


New York Waco, Texas . Ze 
Philadelphia Portland, Oreg. echt . THE BRECHT COMPANY 
Chicago San Francisco Ny Established 1853 

Foreign Branches: \ TLOUIS ° . 
Buenos Aires , Liverpool — 1201 Cass Avenue, Saint Louis 





Hamburg 
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Each 2 6 CENTS 


brought T OC) OQ DOLLARS én sales! 





THE eastern branch house of a large packing 
company, anxious to increase its sales, decided 
to try the telephone. Fifty-six long distance 
calls were made, covering 7540 miles. 
Twenty-six orders were taken, totalling 
$29,760. Twelve of the sales were to regular 
customers, ten to occasional customers and 
four to prospects. 
cost per hundred dollars was only twenty-six 


The average telephone 


cents! Now Long Distance is a regular member of that sales force. 


Hunpreps of firms engaged in buying or 
selling goods are using Long Distance daily 
to increase business. Many regular cus- 
tomers buy more if they are given more 
opportunities. Many occasional customers 
are willing to buy regularly. Many pros- 
pects are merely waiting for a salesman to 
call them on the telephone and take their 
initial order. In addition to buying and 
selling, Long Distance accomplishes 
thousands of other services daily for busi- 
ness concerns and executives. 

Has your firm ever made a test of what 
Long Distance can accomplish for your 
business? Do you let the telephone cover 
a greater territory for each one of your 


men? Are your salesmen trained to tele- 
phone to customers and prospects they 
cannot reach in person? Long Distance 
gets things done at a saving of time and 
travel. By its importance, a lon. distance 
call gets attention. By its obvious desire 
to serve, it builds good-will. 

The Commercial Department of your 
local Bell company will make a survey of 
your business, free, and suggest many ways 
in which Long Distance can serve you. 
In the meantime, what man or concern a 
hundred or a thousand miles away would 
you like to talk to? The telephone on 
your desk will connect you, just as it 
does locally —now. . . . Number, please? 


BELL LONG DISTANCE SERVICE 
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The BUFFALO SILENT 
CUTTER operates on 
the only principle by 
which high quality sau- 
sage can be made. Built 
in sizes to suit the needs 
of the smallest as well 
as the largest sausage 
makers. 


The BUFFALO 
MIXER insures thor- 
ough mixing. Pad- 
dles cannot become 





loose or break off. 





BUFFALO GRINDER 
Model 66B. Capac- 
ity 9,000 pounds per 
hour, 

















| | How One Packer Saved $4.000 


By using American S & B Instruments to maintain the 
correct temperature of the water in the dehairing machine 
and scalding vat, one packer was able to do the same work 
with four less men who were previously needed to scrape 
the excess hair off of the hogs. That meant a yearly saving 
of over $4,000.00. 


Perhaps you could also save money in this 


American 


A hil Nie: ch It would cost you nothing to have our 
STR U RUM ENT Ss Packing House Engineers investigate the 
I i ti conditions in your plant and tell you 














Honeco Tempera- 
ture Controller 








where American S & B Instruments would 
save you money. 
Not only will our recording thermometers save labor, 
but they will increase profits by saving steam, eliminat- 
ing the danger of hogs coming out of the dehairer off color, ete. 
American S & B Instruments will effect savings on nearly 

every operation requiring heat treatment. They insure firm, 
tasty, salable products. Write for catalogs R-49, H-49, G-49. | 


AMERICAN SCHAEFFER & BUDENBERG CORP. 


Brooklyn, N. Y. 
*Boston Detroit Tulsa 
ing Thermometer Buffalo Cleveland Philadelphia 
*Chicago *Los Angeles *Pittsburgh 
Salt Lake City *Seattle atl 





*Stock carried at these branches 
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| JQUALITY| A he C oO SERVICE [— 


LAABS Sanitary Rendering Unit 


Is a Great Success 


un 

















No. 600 


WARNING! The LAABS pressure and vacuum processes and apparatus are covered 
by pending patent applications. When these patents issue no one will have the right to 
use them unless purchased from us. Be sure you are guaranteed in writing against loss 
by infringement if you have purchased or purchase this equipment from others. 


ADVANTAGES 


Produces better finished products. 


The rendering of animal products is 
being very successfully carried on by the L 


Laabs Sanitary Rendering Process, by 
combining cooking with steam and dry- 


No grinder or crusher is required to prepare the 
bones or other products for melting or cooking. 


ing in vacuum. By this process dry 3. The digesting of the products, in the presence of 
hd 5 5 . . is i ¢ 4 
cracklings are produced and the fats re _ — pressure, is done without damage 
easily obtained by pressing. 4. Drying under vacuum, with temperature control, 
F ~ . makes the highest quality fats of bleachable 
Animal products do not require grind- grades. 
ing or cutting in small chunks, but only 5. The low temperature of drying in vacuum leaves 
need to be eut so that they will pass into all the albuminous substances in the crackling, and 
* ° : ” thereby produces a higher percentage of ammonia 
machine, illustrated above, through 18 value in the cracklings. 
diameter dome. After materials have 6. Bones are softened by the steam cooking and are 
been processed they are easily handled handled easily by either hydraulic or expeller type 
; : : * : : . ‘ presses. 
by either hydraulic or expeller type ic. Sueataectsbideniidits 
presses. 8. Absolute, perfect control of sanitary conditions. 
All gases and obnoxious odors are Aveda dbedipinitorn 
dar ] trol all of the ti 10. .Less cost to operate. 
under comp ete contro! all 0 e time 11. Lower cost of initial installation. 
and are eliminated. 12. Occupies less floor space. 














THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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The O. K. Shear, Kut Angle Hole Plates and Knives 


From all over the country, manu- an angle and give the meat a free flow 
facturers of quality goods who pride through the plates. 
themselves on making only the finest 


product, especially summer sausage and Knife arms are designed to hold the 


pure pork sausage, are using the Su- oe ZA tyne ——*. 2 a 
perior No, 6-O, K. Plates and Knives in enc ao a ee “ > se push the meat 
their grinders. The O. K. Knives and pa che oa per OGeo Or Plate against tie 
Plates make a clean cut product, retain- 9 sic 

ing the binding quality of the meat. They The Superior No. 6 Plates contain one 
do not crush or smear. They do not heat inch more cutting capacity, which 
the meat. They double the life of the means more holes than the old-style 
grinder and use only two-thirds the plates. For example, 5/64” plate con- 
power. tains 3,200 holes, or 1,200 holes more 


than the old style. The % plate has 
The Plates are reversible and can be 1,240 holes or 158 more holes than the 
used on both sides. The holes are on old style, and others in proportion. 

The O. K, Shear Cut Plates and Knives are fully guaranteed. If not satisfactory 
after ten days trial your money will be refunded. 


Represented by Chas. W. Dieckmann 
Main Office Chicago, III. 2021 Grace St. 











Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 





Tankage and Curb Presses 





PACKING HOUSE MACHINERY 
AND EQUIPMENT 





Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 














When YOU want 
“More Lond pov -hon” 


Use Bannon Separators 
In the Rendering Plant 


Over 60 in Use 


Save Product Save Labor 
Save Time 


Write 


THE BANNON CO. 


32 Illinois St., Buffalo 











High Powered Choppers 


HE line of Cleveland KLEEN- 
KUT Choppers are indeed profit- 
able installations to the user. 


1. They are exceptionally well made 
thruout. 


2. Many special patented features 
that are expense savers. 


3. Equipped with pulleys, if desired, 
which provide a complete power plant 
for silent cutter and mixer. 


4. More product for dollars in- 
vested. 


The name and location of these 
power plants in operation near will 
be gladly supplied upon request. 


The Cleveland 
Kleen Kut Mfg. Co. 


CLEVELAND, OHIO, U.S. A. 


























Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. WARSAW: 














F YOU are a meat dealer, packer 

or sausage maker, and are trying 
to “get along” with inefficient and 
worn out refrigerating equipment, you 
are actually inviting robbery. 

It is easy enough to eliminate spoil- 
age and trim losses simply by in- 


stalling a York Mechanical Refrig- 

erating unit, designed and built ex- 

pressly for the butcher and meat mer- 

chant. Automatic, dependable 

and economical. It pays for 
itself. 


Write for descriptive data. 


YL dd 


itt h se WS \ SK ‘ Y 
hit eee” “7777 YORK “eozisster™ 


MN j 4 \ A\\\ Ice Making and Ref ing Machinery E. 
antedls t :| hy if y ice mg e efrigerating Machinery Exclusively 
iiss fie ET ae York, Penna. 








imc 
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Introducing the New Perfection 





Extracts from Mr. Kettering’s 
speech at banquet I.A.M.A. 


—1925 


Was Mr. Kettering 
Right ? 


Hard to Sell a New Thing. 
It is hard to sell a new thing. 
People don’t like it. The only way 
to sell it is to make it look just 


like what they have got and then 
it is all right. 


Well, IT used to worry about that 


a lot. So now I am watching these 


fellows that play in the orchestra, 
and I figured out that there were 
an awful lot of people in the coun- 
try that could read music. I didn’t 
compute exactly how many there 
were, but there was a lot of them, 
that you could set a sheet of music 
in front of them and they could 
play it, play it right off on the 
fiddle. You can possibly play any- 
thing on the saxophone, so they 
could play it on the saxophone or 
any other instrument. 


New Things Must be Developed. 


That is the way with new things. 
You have got to develop them; you 
have got to show the application of 
them, then after the world gets 
a hold of them—why, then they 
have always been. That is all 
there is to it. 


You know what a terrible time 
Columbus had to convince the 
people that he could go around the 
world. Well, gosh, we haven't got 
them all eonvineed yet. Even 
though they have been going 
around it for say I don't know 
how long ago it was that Columbus 
discovered America, some people 
vet will go right ahead and argue 
with you that it is flat. You can’t 
convince everybody on anything, it 
don’t make any difference what it is. 








































Silent Cutter 


Columbus Discovered That the 
World Was Round. Hottman 
Discovered That a Silent Cutter 
Bowl Needn’t Go Around 


Usually the world is skeptical to new articles, 
especially when such an article breaks away 
from tradition, and is built upon the most 
modern engineering principles and along the 
most practical lines, such as the 


Perfection Silent Cutter 


The Perfection Silent Cutter has been designed 
and developed to fill a long felt want on the 
part of Sausage Manufacturers desirous of 
producing better products. This machine posi- 
tively has no tendency to heat the meat while 
cutting, and therefore prepares the sausage 
meat with that full meaty flavor. 





This machine produces better Frankfurters, 
3olognas, and so forth, than any other machine 
designed. Its operation is simple, it is easily 
cleaned, it operates with less energy than re- 
quired on any other machine, and is Ultra 
Sanitary. This machine has found great favor 
with B. A. I. Inspectors, as it is absolutely un- 
necessary to touch the meat with the hands 
either to load it or unload. 





The bow] is stationary, permitting a _ sliding 
gate in the bottom conveniently located, so that 
the meat is quickly dumped into a truck run- 
ning underneath the bowl. No cumbersome 
gears, shafts or other mechanical devices are 
required to dump the meat from this machine. 
Several of these machines have been operating 
satisfactorily in various plants for a period as 
long as one year. 








May we send you further details? 


R. T. Randall & Company 


331 & 333 N. 2nd St., Philadelphia, Pa. 
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Pret The “Enterprise” No. 166 cuts 


WV 6,000 lbs. of beef per hour. 
} 0 No. 166 is “ —— Our fifty years’ experience designing 
ype ns uy. Saves time, and manufacturing choppers for 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbited socket shaft with ten 
thrust collars. Prevents overheating and styles of “Enterprise” Choppers, 
and excessive wear. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 


Lower your power costs; 


use “Enterprise” No. 166 


Distance from ring to floor is 2614 
in. Carrier can be run under chopper. 


every purpose is at your disposal. 
Write us about your problems. 
Chopper catalog, showing 72 sizes 


sent on request. 


No. 4 





A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 

















Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
ames Houston, Tex., Los Angeles, Cal. 





oo ‘ache : 
~ Bleaching dated 


She MATHIESON AWMALL WORKS 


woe: PARK AVE. EW YORK ae. 


+ pak ag bad ‘ 
pmsay 


ee ; 
a Deal Direct with ‘ as; a Manufacturer } 


S > 2 at 








Galvanized Steel Containers 














No. 1 
os 
Made oa Guaaiter 
one piece 15 in, dia. ; 
of 22-gauge 12 in. high. 
galvanized Ha. $2.00 
steel, 
reinforced 
around the 
top 
with 7-16 No. 2 
steel rod. os 
Handles Container. 
are 60 Peg 
constructed 16 in. 
that they Ea. $2.25. 
will not 
cramp or 
pinch the 
hands. 
Designed —" 
to meet Sausage 
rigid ‘ Room 
packing ear 
ouse 13 in. high. 
specifica- Ea. $2.50. 
tions. “ Ss 
Dubuque Steel Products Co. 





Stock size, 28” long, 14” wide, 11” deep, $2.75 
F.O.B. Dubuque, Iowa. In lots of 24 or more, 
$2.50 each. 


Sheet Metal Dept. 
KRETSCHMER MFG. CO. pubuaque, Iowa 











Smoke Stick Washing Machine No. 305 


Se Te ke ee ee ae 


as Seo 8 


Saves 
Labor 
and 


Fuel 





Write for 
Information 


and Prices 


Send for a copy of our new catalog 
Manufacturers of Packing 


The Globe Company owe 2 ot 
822-26 W. 36th Street, Chicago 





A Guide for the Buyer will be found on pages 60 and 61 
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Our 40th Anniversary 


1ss6 )=60 s/s THECINCINNATI 1926 
BUTCHERS’ SUPPLY COMPANY 
Established January 6th, 1886 





BRANCH OFFICE FACTORY AND MAIN OFFICE 
and WAREROOMS 1972-2008 Central Ave., Cincinnati, Ohio. 
3907-11 S. Halsted St., South Front: 560 feet on Central Ave. 


Chicago, IIl. 
In Stock Yards District 














ERS SUPPLY @ 


THE CINCINNAT! BUTCH 











On our 40th Anniversary, we extend greetings and thanks to our packer friends and 
patrons for their goodwill and the many favors shown us during all these years. 


We wish all of them good health and unbounded prosperity in 1926. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 

















People Pay 
The Price— 


to get tasty, well-made 





sausage meat—and you'll 
always find the quality 
product in this attractive 
paper package. It keeps 
the sausage fresh and 
clean—maintains the 
quality. Used by the 
leaders. Sizes: one ounce 
to ten pounds. Send for 
samples and package sug- 
gestions. 


CEG 


the Package 
That Sells Its Contents 


onoCervice 


NEWARK NEW JERSEY... 
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f]YGL0SS 


MARGARINE CARTONS 




















Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 


As In All Other 
Foods 


In meat also, the quality of the 
ingredients is of first importance. 
With this in view many leading 
packers have chosen only Diamond 
Crystal Salt for curing their meats. 
Its mild, pure flake dissolves rapid- 
ly, penetrates thoroughly, and cures 
mildly. 


We are prepared to prove this to 
you by a practical demonstration at 
vour plant. 


Diamond Crystal Salt Co. 


St. Clair, Mich. 


Since 1887, makers of 


“The Salt thats all Sat.” 














BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 
Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, III. 











Two Pickling Vats 
for Price of One 
“Ideal” Storage Vats —for pickling and curing meat 


Orders given prompt attention 





United Cooperage Co., ''"5,fullerton Ave 





Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 
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Large Profits in 
Fine Butchery 


The American 
people are _ fast 
losing their old 
suspicion and 
prejudice towards 
the products of 
fine butchery. 
Many packers are 
learning that this 
department is becoming one of the most profitable. 





A nutritious meat or tongue loaf produced in our D-1 Boiler 
will have a ready sale among restaurants, lunch counters, 
delicatessens and local butchers. It has a square cut to fit 
sandwich bread. 


Be the first in your locality to produce this big seller. 


Ham Boiler Corporation 
1762 Westchester Ave. New York 


Factory, Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley Street, Liverpool, and 12 Bow Lane, London. 
Canadian Representatives: Goold, Shapley & Muir Co., Ltd., Brantford, Ontario. 
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Write for Prices 


B. A.I. Requirements The King of Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 


SamIMMMNNNUNNNUUAUU HU 








e. e es 3 >» 
Write us for informa- ( ae @" 
on Clic UNITED STATES 
tion and prices on es J 
H. & H. Electric Ham Marking Saw | i 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 


Adelmann Ham Boiler 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


| DERBY BRANDg| ; oy We originate and 

GS a 2 design labels that will 

Best & Donovan a | ae] Pore ast sell your goods 
332 South Michigan Blvd. ll oe 


Ss 





Chicago, Ill. Write us for complete information 




















A. Backus, Jr. & Sons Baskets NEW YORK CITY 
ous. ss. OUTWEAR Salesrooms: an y~ — Pete: Beene Beach 
4 . Eas a 
DETROIT, MICH. EVERYTHING llr wor Porgy Fa Atwater 0880 Melrose 7444 


A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 
Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 














“Words Never Have Nor Ever Will Describe Taste or Flavor’ 


Write for full particulars on our 


Decorticated Black Pepper 


Used in More Than 100 Large Packing Establishments 
The Woolson Spice Company Toledo, Ohio 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” No. 2 











CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 


Packing House Chemists 























i 
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MeLCE Che 
E * COMPANY 
SRREEHT a 


ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 


























SalI 

















Sayer & Company, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. Chicago, III. 


Sausage Casings and Sausage Room Supplies 
New York London MHamburg Montreal Sydney Christ Church, N. Z. 


bate Wshon =) : : 
THE INDEPENDENT CASING & SUPPLY COMPANY] S@eQih/’ih 55 beeen 


1335-1347 West 47th St., Chicago Z 











Hammerbrookstr 63/67 2, Hamburg aS. iS es SSa oe 


oe USAGE CASINGS | | casings pronuce c0., Inc. 
80% Pearl St. New York City 


T H E D R O D E L © O °9 I nc. Cleaners and Importers Sheep 


























Import Sausage Casings Export and Hog Casings. 
336 Johnson Ave. Brooklyn, N. Y. E. E. SCHWITZKE, Pres. | 
dahy’s Selected Sausage Casings 
Cu ON CLEANED Hog : Beef: Sheep = enronmy | 





The Cudahy Packing Co.,U.S.A. lll W.Monroe St., Chicago. 




















FOSTER BROS 


Sausage 


makers who de- 


More than ‘‘Just a Knife’ ——< 


casings are con- 





No. 10B Brisket Knife 


For the man who is dressing lamb, the Foster Bros. Brisket 
5 
Knife is a necessity. The saving in labor with this knife more stant users of 
« a 


than pays for it in the course of a few busy days. certified colers. 


Buy Foster Bros. Brisket Knives from 


your supply house or direct from us. T. E. HANLEY & CO. 
THE BRAND IS FOSTER BROS. U.S. Yards, Chicago 
JOHN CHATILLON é SONS Distributors of 


Certified colors 
prepared exclusively 


85-99 Cliff Street New York City, N. Y. lon Gene Behe 


Established 1835 























PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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BORCH MANN 


& 
STOFFREGEN 


Sausage Casings 
546 West 40th Street 





BECHSTEIN & CO. 


a CASINGS 


CHICAGO: 723 West Lake S NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Sinithfield, E. C. Telephone No. 1251 Broad 











OPPENHEIMER CASING CO. 


Importers and Exporters of nantes 


New York Welli 
ao SAUSAGE CASINGS _ Wllinston 
New York ’ N. Y. _... CHICAGO, U. S. A. —," 

















| SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Offices Kastern Branch 
995 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORK 














M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 














S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave, London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 





NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 








PHONE GRAMERCY 3665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS ° OF 

Sausage Casings 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 











J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Importers Exporters 


Chicago, II}. ~ 





Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 





Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 
842 WEST LAKE STREET CHICAGO 











The Irish Casing Co. 
Manufacturers, exporters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 





Massachusetts Importing Company 


. Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 
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AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING €O., Ltd. vu: 


14 Casing Cleaning Factories Threughout Australia went. 
Dried Gut 








Sydney, Australia Chicago, TL. 











MANUFACTURERS 


rier ets” CONSOLIDATED BY-PRODUCT CO. ~ %izcut. 


Beef, Sheep and Hog Casings 


Beef Weasands a Specialty 


BUYERS OF West Philadelphia Stock Yards mennuees es 
Calf Skins 30th and Race Streets Philadelphia, Pa. _— His Grade Hog and Sheep 
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Not a Red Cent 


Does any one get for boosting the Ridgway Elevator. 
We have no agencies and we have no salesmen. 


Here she is:—“The Greatest Freight Elevator in the World,” as 
the users say of it. 


Take it Or Let it Alone. 

No one ever has or ever will ask you to buy it. 

If you are satisfied to go along with the kind you have always 
c—ss—d, that’s up to you. 

If you don’t mind interruptions. 

If you don’t mind repair bills—big ones too! 

If you don’t mind danger of counterweights. 

If you don’t mind danger of going into over head. 

If you don’t mind danger of overloading. 

If you don’t mind jiggling for floor level. 

You will likely pass up the Ridgway Elevator and tie to the com- 
plicated that has always troubled plant owners. 

And Which we are Replacing all the Time. 

The Ridgway Elevator is the World’s Greatest Elevator. Ask 
this bunch about it. They are not selling elevators. 





Standard Oil Co. International Harv. Co. Remington Typewriter Co. 
Cluett, Peaboily & Co. Standard Underground Lukens Steel Co. 

H. J. Heinz Co. (‘57’) Cables Co. Procter & Gamble Ce. 
Crane & Co. (Dalton) John Wanamaker (Ivory Soap) 

Packard Motor Car Co. John Morrell & Co. E. I. Du Pout de Nemours 
Swift & Co, Christie Brown & Co, & Co, 

United Gas Imp. Co. (Toronto) United States Gov’t. 
Larkin & Co. (Buffalo) Firestone Tire & Rub. Co. Sears, Roebuck & Co. 
General Electric Co. Consolidated Gas Co. United States Steel Co. 
Penn. R. R. (N. Y.) Dow Chemical Co, 


The Wise Plant Owner will find out why the Biggest and Best 
<< 


“Hook ’er to the Biler”’ 


Craig Ridgway & Son Co. 


Elevator Makers to the folks who know COATESVILLE, PA. 




















Sturdy, Rugged Presses 
for Long, Efficient Service 


We Build Hydraulic Curb Presses of Every Type for 


Tallow, Animal Oil, Lard, Fertilizer Plants, Poultry Feed, 
Soap Factories, Etc. 








No special preparation of material is necessary with these presses. 
They will compress any material that can be placed in the curb, with- 
out danger of breaking machine. 








Southwark Curb Presses can be furnished in capacities ranging 
from 150 to 1,130 tons. 
The press illustrated is equipped with stripper rams which auto- 
matically eject the cakes of compressed material from the curb, after 
the pressing operation is completed. 


SOUTHWARK 


PHILADELPHIA,PA. 





100 E, SOUTH ST. 434 WASHINGTON AVE. 343 S. DEARBORN ST. 
AKRON, OHIO PHILADELPHIA, PA. CHICAGO, ILL. 
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Strong Re-enforcement 
Where Strength Is 
Needed 


Prompt Delivery from 





Place Your Contracts 


for 


National Woodenware Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 


Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 
iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. es al 


Write us your requirements and we will furnish quotations 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 


CHICAGO 


Stocks Carried in Hill 
City, Minn., and Chicago 
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What’s Ahead For the Packer In 


1926? 


Year Just Ended Was An Uncertain 
One for Packers and Coming Year’s 


Motto Should Be: “Watch Your Step” 


The year just closing has been one 
of uncertainties for the meat pack- 
ing industry. 

Many packers have operated on a 
day-to-day basis, having little know- 
ledge of what the future held in store 
for them. 

The hog runs of the year have been 
uncertain, and the situation was 
further complicated by predictions of 
great shortages and misinterpreta- 
tions too often placed on these pre- 
dictions by the trade. 

One feature which was strikingly 
manifest during the year was the 
attitude of the buying public. In no 
uncertain terms it indicated that it 
would pay up to a certain price for 
its meat supply, and when prices 
went beyond that point buying would 
drop off! 

The optimistic packer believes 
people will buy meat regardless of 
the price—and for a certain percen- 
tage of consumers this is true. But 
a larger percentage quit when the 
price passes a certain point, and still 
others turn quickly to meat substi- 
tutes. 

What Causes Price Cutting. 

The result is there is always some 
buying, regardless of price. But this 
is generally insufficient to maintain 
the price level and move the product. 

Even though the quantity of prod- 
uct available is limited, buying at the 
higher price does not keep the chan- 
nels of trade open. Price cutting 
must be resorted to to move the ac- 
cumulation, be it ever so small. 

This price-cutting on finished prod- 

ct takes place without regard to 
cost. When the market moves in a 
given direction the trade moves with 
it. Only the limited trade holds its 
own in the face of a declining market. 

Operating losses experienced by 
packers during the past year were 
generally the result of being forced 
to lower the price of inventories of 


product placed in cure at a high 
figure. 


“Get the Hogs” a Bad Motto. 

When the supply of hogs is limited, 
competition in hog markets appears 
from every angle—local packers, 
order buyers, and any and every other 
type of buyer interested in the par- 
ticular kind of raw material. 





The sole object seems to be to “get 
the hogs.” The executives back of 
this buying seem to have little 
thought except to get the hogs, the 
feeling being that the supply is not 
going to be sufficient to meet the de- 
mand, hence the hogs must be bought 
regardless of the price. 

The Story of Two Packers. 

3ut there is another side to this 
story. One packer writes that had 
he closed his plant on January 1, 
1925, paid his labor and office force 
their usual salaries during the year, 
made his usual allowances for taxes 
and deterioration, he would have been 





Watch Your Step! 


“How shall I plan my business 
in 1926?” 

“Is it safe to buy hogs at 
present prices, and put product 
into cure to be used in the season 
of short supply?” 

“Can I hope to get my money 
out of this product and a reason- 
able margin of profit?” 

These are the questions pack- 
ers are asking themselves just 
now. 

The accompanying review of 
the past year and something of 
the 1926 situation may be of some 
help in answering these questions. 

Careful planning and_ conser- 
vative operation will do much to 
avoid losses in the new year. 











about $20,000 to the good on _ his 
year’s business. He attributed his 


difficulties to the high price he was 
forced to pay for his hogs in order to 
supply his trade with a product for 
which it refused to pay “cost plus.” 

Another packer in a different sec- 
tion bought consistently throughout 
the year to supply his trade. Com- 
petitors in his territory reduced their 
hog buy when the price got too high, 
and let the other fellow supply the 
trade at a loss. When prices of 
finished product and hog prices were 
more nearly in line, they again in- 
creased their buy. 

The result was that at the end of 
the year they made a good showing, 
while the man who supplied his trade 
at any cost was the only one in the 
territory complaining of his returns 
for the year. 


Why Pay Any Price for Hogs? 


It is difficult to understand why 
packers believe they can pay any 
price for hogs. The spirit of trusting 
the future to pull them through has 
resulted in poorer returns on a larger 
business this year than were experi- 
enced last year on a smaller effort, 
even by some of the oldest concerns. 

One of the great difficulties with 
the man who is in the market every 
day is his loss of perspective. He sees 
the market each day, but fails to take 
into consideration the many great 
economic forces back of the day-to- 
day trading, with the result that he 
finds himself left in the lurch when he 
sums up his year’s business. 

There was a great reduction in the 
number of hogs marketed in 1925, in 
comparison with 1924. But the sup- 
ply of meat available to the American 
public was just about as great in 1925 
as in the previous year, owing to an 
increase in the supply of cattle, sheep 
and poultry, and a decrease in export 
trade. 

The packer too often thinks only in 
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terms of hogs. He must think of the 
competing meats as well, as it should 
be borne in mind that retail surveys 
have shown that three out of five 
families prefer beef, provided the 
price is not too high. 


What About This Year? 

The year 1926 presents a situation 
to packers that makes it difficult in- 
deed to plan their business very long 
in advance. 

The government’s December 1 pig 
survey of the Corn Belt states indi- 
cates a decrease in the number of pigs 
produced in 1925 over those of 1924. 
Part of this shortage has already been 
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experienced in the reduced runs in 
the latter half of 1925. At the same 
time there is reason to believe that 
part of it is yet to come. 

Surveys indicate trends rather than 
exact numbers. The human element 
must also be taken into consideration 
in figuring the results of this kind of 
a survey. 

Farmer Doesn’t Tell All. 

The farmer is not given to broad- 
casting information about his busi- 
ness. He has no particular interest 
in having farmers in other sections 
know whether he is raising many or 
few hogs. 


SHORT FORM HOG TEST 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
visioner Daily Market Service” of December 30, representing actual transactions, Chicago, that date. 


160 to 180 lbs. 





Product— Avg. ‘aa 
Reg. Hams.......... 10/12 13.90 
BE cK Gkaniainguaies 4/5 5.50 
Boston Butts ....... 4.10 
Pork Loins (blade in) 6/8 9.50 
Ds: dvewannne ss 8/10 11.50 
és ceauemede> 
ae 
Plates and Jowls.... 1.75 
EOE vccsescess 1.75 
P. S. lard, rend. wt. . 11.70 
NG SINS onc cscess 1.15 
Lean trimmings .... 1.60 
Rough feet ......... 1.60 
ere 0.15 
Neck bones ........ 0.80 
Total cutting yield... 65.00 


Total cutting value 
(100 Ibs. live wt., Chicago) 


180 to 220 lbs. 
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He is still less interested in having 
the packer at the market know how 
many hogs he is raising, because he 
thinks when the packer gets this in- 
formation he plans his business ac- 
cordingly. 

The farmer knows the government 
surveys are designed to give know- 
ledge of the raw product available not 
only to agriculture, but also to in- 
dustry. He does not realize that it 
is only by a better knowledge of the 
laws of supply and demand that 
losses, not only for himselt but for 
the packer, can be avoided. So he 
keeps a good deal of information to 


225 to 250 Ibs. 








Price. Amount. Ave. pmo Price. Amount. Avg. ‘on Price. Amount, 
19%? $2.71 14/16 13.75 19%! $2.68 14/18 13.00 .19 $2.47 
144? 80 5/7 5.60 .14? 78 6/8 5.3 OF 72 
.208 82 4.00 .20° .80 4.00 _.20° .80 
.268 247 8/10 9.10 .24° 2.19 10/12 S75 2 2.01 
23%? 2.70 8/14 10.70 21%? 2.30 12/16 5.00 .18%4° 92 
16/20 625 .14%* 91 

8/12 4.50 .107%* 49 

.104%* 18 2.00 .10%* .20 2.00 .10%* .20 
134? .24 2.00 .131%4? 27 2.30 .13%4? 31 
1395 1.63 13.75.1395 1.92 11.75.1395 1.64 
.16* 18 1.00 .16% .16 1.00 .16* .16 
.10* .16 1.50 .104 15 1.50  .10* B 
02, 04 1.25 02% 03 1.25 .02% 03 
.14 02 0.10 .14 02 0.10 .14 02 
05 04 0.65 .05 03 0.65.95 03 
a 65.40 67.55 aaa) 

$11.99 $11.53 $10.86 


*3¥4c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 


sion, etc. 


The discount on account of the percentage of No. 2 hams is also included in this deduction. 


*t4c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling com- 


mission, etc. 


"Ic per pound has been deducted for selling and delivery expense and for shrink. 
“lc per pound has been deducted for labor and expense in curing. 


All prices are figured on a loose basis. 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago) : 


TOTAL CUTTING VALUE (from 
ND RS GE oR eis skis vg SONGS SRR 


Edible and inedible killing offal value.... 


ZOPAL SSROSS VALUE............5. 


CHARGES 
Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., if any...... 
Buying, driving, labor, refrigeration, re- 
pairs and plant overhead............... 


Killing condemnations and death losses in 
transit (say 1 per cent of live cost).... 


TOTAL OUTLAY per 100 Ibs. alive: 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss 
per 100 lbs. 

SRD NUE 558 cs.os sewed evsvsdsenies 
ON OS Se ee seers 














$11.99 $11.53 $10.86 
59 61 63 
$12.58 $12.14 $11.49 
$12.10 $11.85 $11.75 
85 79 76 
12 12 12 
$13.07 $12.76 $12.63 
49 .62 $1.14 
83 $1.24 $2.71 


The cost figures and expense deductions given above are furnished by a representative packing company. They are merely for 
purposes of illustration, and undoubtedly will vary slightly from the figures of other companies. 
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himself that might change the sur- 
veys somewhat if it were available. 

The injection of the conservative 
element into the packer’s business 
during 1926 may avoid troublesome 
situations, especially until the hog 
supply is a little more stable than it 
appears to be at the present time, and 
for the early months of the year. 


A Bad Year for Gambling. 


Gambling would be a dangerous 
feature to inject into any market for 
food products. 

The packer’s business is necessarily 
speculative up to a certain point. But 
when he passes that point he begins 
to gamble. 

_ The entrance of this element of 

gambling” into land and other real 
ain transactions is already evident, 
as it is in stocks. 

This is dangerous to all industry, 
and the packer should make it his 
business to see that gambling finds 
no place in the meat industry. It is 
a duty he owes not only to himself 
but to the whole economic fabric. 

The meat industry and the live- 
stock producer can get closer _ to- 
gether in 1926. The packer should be 
regarded as the market agent of the 
producer, and the latter should be 
willing to point out to him in honest 
terms just how much product he ex- 
pects him to market for him. ‘The 
producer wants a fair return for his 
effort, and should be willing that the 
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packer should have a fair return also. 
Packer and Producer Figures. 

Too often the producer loses sight 
of the fact that there are less than 
1,400 packers, while there are more 
than 6,000,000 producers. 

The packer’s total earnings may 
look large to the individual producer. 
But when the great volume of busi- 
ness handled by the packers for their 
6,000,000 clients is taken into con- 
sideration, it will be realized that the 
return is only a very narrow margin 
on the business done. 

When the market agency—the 
packer—has a fair idea of what he 
must manufacture and market, he 
will be in better position to help 
stabilize the price for his producer 
patrons. 

Both packers and producers would 
probably net a much more satisfac- 
tory return on 8 or 9-cent hogs than 
on llc, 12c and even higher hogs. 

When corn is plentiful the producer 
is generally satisfied with the return 
on an 8c or 9c hog, knowing that he 
is getting a fair price for his corn. 
But 12c and 13c hogs stimulate pro- 
duction to a point where the price 
falls way below the profit line, and 
loss again faces the hog producer. 

No Profit at Present Levels. 

There seems to be a better chance 
that the packer will NOT make 
money on hogs bought at present 
price levels than that he will. It 


Packer Head Reviews the Meat Year 


Meat production in the United States 
during 1925 decreased somewhat as com- 
pared with 1924, owing to the decrease in 
hog production, but domestic consumption 
showed only a slight decrease owing to 
the fact that considerably less meat was 
exported than in 1924, according to a re- 
view of the year by the Institute of 
American Meat Packers through Presi- 
dent Oscar G. Mayer. Mr. Mayer said: 


“Meat produced under Federal inspec- 
tion, which constitutes about two-thirds of 
our total production, was about a billion 
pounds less than in 1924. Exports showed 
a decline of about half a billion pounds. 
This decrease added approximately ten 
days meat requirements to our domestic 
supply. Total production of meat and 
lard for the year probably will approxi- 
mate twenty billion pounds. Our exports, 
notwithstanding the decrease, will ap- 
proximate one and a half billion pounds 
worth approximately two hundred fifty 
million dollars. 

“Protits during the year have been very 
moderate. It was a difficult year for the 
packer because of the decrease in the 
ssupply of hogs, since, during most of the 
year, hogs cost more than the products 
could be sold for at the time of pur- 
chase. Later, enhancement of inventory 
values in some instances wiped out the 
loses incurred in this way, and enabled 
packers to round out the year with a 
modest profit. 

“One of the outstanding features of the 
year has been the increased value of live- 
stock. Figures for the latest period avail- 
able show that farmers have received 
$200,000,000 more for live stock than they 
did during 1924, in spite of the decreased 


numbers. The chief increase has occurred 
in the case of hogs. There can be no 
doubt that the increased value of live 
stock has been a potent factor in improv- 
ing the condition of agriculture. 
Educational and Scientific Advance. 
“Educational and_ scientific develop- 
ments of great importance also have oc- 
curred during the year. Hundreds of 
packinghouse employees in all parts of 





OSCAR G. MAYER 


President, Institute of American Meat 
Packers. 
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makes little difference how light the 
supply of product is. If the public 
won't buy it at the price, the packer 
is bound to lose. 

This is something every packer 
should take into consideration from 
day to day. His “Short Form Hog 
Test” will show him how his hogs 
are cutting out. 

The question for him to decide is, 
can he afford to take the chance, or 
should he withdraw his competition 
from the market, refusing to take care 
of more of his trade than will pay the 
price the cost of the product de- 
mands. 

The test on page 18, worked out on 
the basis of live hog prices at Chi- 
cago on December 30, and product 
prices as shown in THE NATIONAL 
PROVISIONER DAILy MARKET SERVICE 
of the same date, will give packers 
everywhere an idea of the returns they 
are getting on their hogs. 

Value of Daily Hog Test. 

Such a test, based on each day’s 
kill, would be a valuable bit of in- 
formation for every executive’s desk, 
so that he may direct his hog buying 
on an intelligent basis. It is only the 
executive who sees all angles of the 
business who can extend or curtail 
the company’s buying to secure the 
best return. 

_ [This “Short Form Hog Test” is applicable 
in many sections of the country, and the 
principles involved in it can be worked out 
and make to fit hogs cut up in any way. 
Packers cutting differently can run tests and 


find out what are representative yields and 
price their product accordingly. ] 


the country are studying meat packing 
subjects in evening classes or by cor- 
respondence, and chemists are working in 
research laboratories to improve our 
processes still further. 

“At the Institute of Meat Packing, 
established at the University of Chicago 
and conducted under the joint administra- 
tion of the University and the Institute 
of American Meat Packers, men intending 
later to enter - industry are taking the 
full four-year residence course which is 
offered to nite men in meat packing sub- 
jects. Evening classes for men in the in- 
dustry are being held in five other pack- 
inghouse centers — Omaha, Milwaukee, 
Cincinnati, Baltimore and New York, with 
the co-operation of universities in those 
cities. Classes also are being held at 
Arkansas City and Pittsburg, Kansas, with 
the co- operation of the Kansas State 
Teachers’ Cellege. 

“Already as a result of scientific re- 
search undertaken by the scientists of the 
Institute, of individual companies and of 
the Government, improved and more 
economical methods of curing hams that 
promise to save hundreds of thousands of 
dollars have been developed and im- 
portant progress made on other phases of 
packinghouse operations.” 

Outlook for Coming Year. 

The outlook for 1926, so far as domestic 
trade is concerned, is satisfactory, Mr. 
Mayer stated at another point. 

“It is probable, on the basis of reports 
of the United States Department of Agri- 
culture and views of experts in the indus- 
try, that receipts of hogs will be relatively 
large next summer and fall, as compared 
with this winter. This would create a 
difficult situation in the packing industry, 
for it would mean that product put into 
storage for curing probably would face de- 
clining markets. If the hog supply does 

(Continued on page 51.) 
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German Meat Situation 


High Prices and Heavy Taxes 
Make Conditions Unstable 
(Staff Correspondence of The National Provisioner.) 

Hamburg, Germany, Dec. 15, 1925 

The meat situation in Germany is very 
peculiar. 

The agrarians in the Reichstag, to- 
eether with some of their protectionist 
friends, have secured the passage of their 
new tariffs for grain and meat. Now un- 
der some pretext or other, their three 
ministers have left the cabinet, leaving all 
responsibility for political matters to the 
other parties. 

Having obtained their protective tax, 
they are leaving other parties to bear the 
brunt of dissatisfaction bound to result 
from high cost of meats to consumers. 

Hogs cost from 10 to 20c per Ib. live 
weight, and good cattle from 12 to 13c. 
Were it not for the quantity of frozen 
beef allowed to be brought in free of duty, 
meat prices in Germany would be at least 
30_to 40 per cent higher. 

How German Tariff Affects Meat. 

How the present meat duties work is 
shown by the following: 

Frozen livers are classed as frozen 
meat, and are admitted free of duty. But 
only the city of Berlin can profit by this, 
as these cannot be shipped to consumers 
in provincial towns, because there is no 
refrigerator car service for small ship- 
ments. 

Fresh livers are brought in from the 
Scandinavian countries during the winter 
and pay a duty of 2%c an American 
pound. Salted livers in barrels, such as 
are shipped by the thousands from the 
United States to be used for the poorer 
classes as sausage meat, have to pay 64 
marks per 100 kilos. When an importer 
pays $2,000 for 100 bbls. of pickled hog 
livers from the United States, c. i. f. Ham- 
burg, they cost him over $4,000 after duty, 


inspection and other fees have been paid 


Crops in Germany have been satisfac- 
tory in 1925, but the cost of living is high 
because of heavy taxes of all kinds. The 
effect of these may be shown by the fact 
that live hogs at 86 marks per 50 kilos on 
the Hamburg market cost only 80 marks 
in the neighboring province of Holstein 

The expenses, freight fees, taxes. cic., 
of the Government and city amount to 
71% per cent of the value before the hos 
is in the hands of the killer. Another 7 
per cent at least has to be added befor 
the pork butcher or sausage maker has his 
hogs ready for consumption. Wages ari 
80 to 100 per cent higher than in 1914 
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Many Sausage Factories Failed. 

Many of the largest sausage factories 
in Germany have had to close. Expenses 
were too high and no money was to be 
had from the banks; or, when it could be 
obtained it cost 15 per cent yer year in- 
terest. Under such circumstances it will 
be readily understood that it would be 
difficult for the manufacturer to salt down 
hams and bellies, or manufacture sausage 
for the summer trade, and do it at a profit. 

As stated in previous letters, it is not 
likely that any German government will 
put the prohibitive duty on frozen meat 


after the allowed quantities have been ad- 
mitted duty free. The amount admitted 
duty free will probably be increased, to 
prevent trouble among the consumers. 


Whale Meat A Competitor. 

Imports of cattle from the Baltic states 
have stopped, and fresh beef is now being 
sent from there to Sweden. The latter 
sends fresh-killed beef and hogs to Nor- 
way, where there is a very high duty on 
all kinds of meat, and where large quan- 
tities of boneless whalemeat are con- 
sumed. This has no oily or fishy taste, 
and as it costs only half as much as 
fresh beef, it is offered for sale in prac- 
tically all Norwegian stores. 





Keep Your Books 
Right 


Payment of income tax by the 
business man is something that 
cannot be avoided. 

In making income tax sched- 
ules much good temper has 
been spoiled, many good dollars 
have been wasted, much _in- 
justice has been done. 

All because it was too much 
trouble to keep records! 

If a business is worth having 
it is worth knowing about. 

It is necessary to know how 
things are going from one period 
to another; the amount of stock 
on hand; how much depreciation 
is being suffered from year to 
year. : 

These and many other equally 
important matters are taken care 
of in i erly kept records. 

If such records are not kept 
you can’t begin too soon. 

Good suggestions for both packer 
and retailer bookkeeping practices can 
be secured by subscribers upon appli- 
cation to THE NATIONAL PRO- 


VISIONER, Old Colony Bldg., Chicago, 
enclosing a 2e stamp. 
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Packers’ Traffic Problems 


Items under this head cover matters of 
general and particular interest to the meat 
and allied industries in connection with 
traffic and transportation problems, rate 
hearings and decisions, etc, Further in- 
formation on these subjects may be 
obtained upon application to the Institute 
of American Meat Packers, 509 South 
Wabash Ave., Chicago, Ill. 











Reducing Demurrage Charges 


A packer in the Middle West writes as 
follows 

“We have been receiving shipments of 
various commodities at our plant. Some 
of these cars are unloaded immediately 
upon arrival; others cannot be released 
until demurrage has accrued. How can 
we avoid or reduce this item of expense?” 

Demurrage is a troublesome item of 
expense. Most concerns assign to some 
responsible employee the duty ot keeping 
check on cars to be unloaded so that the 
older loadings are removed first. 

This packer may solve his difficulty by 
applying to the railroad company for an 
“average agreement.” This kind of an 
arrangement gives the consignee credit 
where cars are released ahead of the limit 
of free time. These credits are applied 
against debits on cars held overtime, and, 
if properly recorded, will wipe out the few 


debits accruing at the average plant 





*D FINANCIAL STATEMENT. 
The ‘b Dold Packing Company, with 


plants at Buffalo, N. Y., Omaha, Neb., and 
Wichita, Kans., have just issued their fis- 
cal statement for the year ending October 
31st, 1925, showing current assets in ex- 
cess of current liabilities of about $5,000,- 
000, making their net current position sat- 
isfactory. 

Owing to conditions which existed in 
the industry, after providing large re- 
serves for depreciation, and conservatively 
reducing some of their assets to sound 
value, etc., the company reports a net loss 
of approximately $330,000. This is at- 
tributed to the high prices of livestock, 
and heavy.inventory losses in adjustments 
to declining market values. 

The company reports progress in or- 
ganization and operation, especially mak- 
ing for the reduction of expenses and bet- 
ter sales showing; also that the first 
month of the new fiscal year showed very 
substantial net profit, and anticipates nor- 
mal net profits for the balance of the 
fiscal year. 





What is the by-product yield of a 
1,000-/b. steer? Ask THE BLUE 
BOOK, the “Packer's Encyclopedia.” 
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Swenson se ant 


Our Experiment Station at Ann Arbor is equipped to make testa, on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 


ized Standard 
By-Product Liquors 


@ moderate charge. 


(Subsidiary of Whiting Corporation) 


problems involving evaporation, crystallization, heat transfer, etc, at 


HARVEY, ILL. (Chicago Suburb) 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there ts any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, IIl. 

This will aid us in obtaining proper 
service for you from the Post Office. 











INSTITUTE OF AMERICAN MEAT PACKERS. 


Vresident—Oscar G. Mayer, Oscar Mayer & Com- 
pany, Ine., Chicago, Illinois. 

Executive Vice President—W. W. Woods, Institute 
of American Meat Packers, Chicago. 

Vice VPresidents—J. J. Felin, John J. Felin & Co., 
Inc., Philadelphia, Pa.; Myron MeMillan, J. T. Me- 
Millan Company, Ine., St. Paul, Minn.; F. S. Snyder, 
Batchelder & Snyder Co., Boston, Mass.; E. A. 
Cudahy, Jr., Cudahy Packing Co., Chicago. 

Treasurer—Jolin T. Agar, William Davies Co., Inc., 
Chicago. 

Chairman of Institute Plan Commission—Thos. E. 
Wilson, Wilson & Co., Chicago. 

Central Administrative Committee—Oscar G. Mayer, 
Oscar Mayer & Co., Inc., Chicago; Thos. E. Wilson, 
Wilson & Co., Chicago; G. F. Swift, Swift & Com- 
pany, Chicago; Ff. Edson White, Armour & Company, 
Chicago; Jay E. Decker, Jacob E. Decker & Sons, 
Mason City, Ia.; A. T. Rohe, Rohe & Brother, New 
Work, W.. XY. 

Directors—For three years: A. T. Rohe, Rohe & 
srother, New York City; T. P. Breslin, Standard 
Packing Co., Los Angeles, Calif.; J. A. Hawkinson, 
Allied Packers, Inc., Chicago; W. F. Schluderberg, 
Wm, Schluderberg-T. J. Kurdle Co., Baltimore, Md.; 
Thomas E. Wilson, Wilson & Co., Chicago. For two 
years: Charles E. Herrick, Brennan Packing Co., 
Chicago; G. F. Swift, Swift & Company, Chicago; 
W. H. White, Jr., Atianta, Ga.; Elmore M. Schroth, 
The J. & F. Schroth Packing Co., Cincinnati, Ohio; 
L. BE. Dennig, St. Louis Independent Packing Co., St. 
Louis, Mo. For one year: . Decker, Jacob E. 
Decker & Sons, Mason City, Ia.; F. Edson White, 
Armour and Company, Chicago; R. T. Keefe, Henne- 
berry & Company, Arkansas City, Kans.; Fred Gug- 
genheim, Guggenheim Bros., Chicago; J. Paul Dold, 
Jacob Dold Packing Co., Buffalo, N. Y. 





THE NATIONAL PROVISIONER 


Statistics and Business 
A knowledge of the facts relating to the 
packing industry, the supply of raw ma- 
terial, production and consumption, are 


all essential to a successful conduct of 


8) 


the industry. 

This knowledge affects every packer, 
whether he realizes it or not. Prices paid 
for raw material and received for fin- 
ished product are both in line with the 
general trend created by this knowledge 
of the situation. 

In order that the information regard- 
ing the industry may be as neariy ac- 
curate as possible, it is necessary that 
every packer contribute his bit toward the 
general statistical situation. This may 
seem a small matter to the individual. He 
may feel that it makes no difference one 
way or the other whether statistical in- 
quiries sent him by the Federal Govern- 
ment are made out carefully, or whether 
they are made out at all. 

This is a mistake. Everyone should 
furnish the information requested in as 
much detail as possible. No business 
secrets are revealed by those requesting 
the information, as it is bulked with that 
furnished by hundreds of others, and the 
general statistics of the industry only are 
shown. 

By furnishing accurate information re- 
garding his business, each packer con- 
tributes to a stable industry and stable 
profits, thus helping to wipe out false 
moves and undue speculation that are so 
disastrous to all. 

The Bureau of the Census is now en- 
gaged in collecting the data for the bien- 
nial census of manufactures, which will 
cover industrial operations during the 
calendar year 1925. This census is re- 
quired by an act of Congress. The 
schedules or questionnaires have already 
been mailed to all manufacturers. 

The success of the census will depend 
not only on the accuracy of the statis- 
tics, but on the promptness with which 
they are published. The Director of the 
Census has agreed to make a tabulation 
for each city within a few weeks after 
the receipt of the last schedule, properly 
and accurately filled out, and to publish 
the results of this tabulation in the form 
of a preliminary report. 

At the census of 1923 it was necessary 
to send more than 100,000 letters to man- 
ufacturers requesting additional informa- 
tion or verification or correction of their 
reports. This, of course, delayed con- 
siderably the publication of the statistics. 
It is highly important, therefore, that 
you answer each question as accurately 
as possible and that you mail your report 
promptly to the Bureau of the Census. 
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In preparing schedules, care should be 
taken to answer each inquiry that ap- 
plies to your operations. Do not combine 
items that are called for separately. If 
you can not give exact figures, careful 
estimates will be accepted by the Census 
Bureau. 

All in the meat packing and allied in- 
dustries are urged to cooperate with the 
Bureau of the Census in making the com- 
ing canvass in the shortest possible time 
and in the most economical manner. 
These figures are published for the benefit 
of industry, and the usefulness of census 
Statistics is increased by making them 
available at an early date. 


a 
“Easy Payments” Hurt Meat 


Many things compete for the meat dollar 
of the average family of today. The 
luxuries which are an everyday part of 
modern living conditions in America take 
their toll of dollars that in the old days 
were spent for food. 

A troublesome phase of the situation is 
the constantly growing use of the so-called 
“budget” plan of purchases on partial pay- 
ments. To be able to buy an expensive 
article for a few dollars a week sounds 
easy to the average person, and he does 
not stop to realize that he is going deeper 
in debt with every purchase. This plan, 
originally confined largely to houses and 
automobiles, now includes clothing, radios, 
jewelry, furniture, and even railroad 
tickets! 

The greater the strain put on the family 
pocketbook by these “easy payments,” the 
closer are expenditures pared on items 
that must be bought for cash. Meat is 
emong the first to feel this pinch at sucha 
tume, and to suffer from competition of 
cheaper and less nutritious substitutes 

It is true that a certain amount of meat 
will always be eaten by every family, for 
man is by instinct a carnivorous animal. 
And many people reiuse to cut down on 
this important item for the sake of a new 
jur coat or a trip to Florida. 

The fact remains, however, that the 
ineat budget is being subjected to stronger 
and stronger competition Shrewd_ ob- 
servers in the industry have recognized 
this fact, and insist that the packer’s only 
hope in the present situation lies in co- 
cperation. By that means only can these 
vexing problems be warked out satis- 
factorily. 

The right kind of cooperation, by elimi 
nating wastes, reducing production costs 
and selling costs, and stimulating con- 
sumption, would help to maintain meat 
where it belongs on the dinner tables of 
America against the competition of 


luxuries and non-essentials. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


+. J 
Making Pepperoni Sausage 

A maker of specialty sausages has been 
having trouble with his Pepperoni, and 
wants a good recipe for the manufacture 
of this product. He says: 

Editor The Nationa] Provisioner: 

Please send me a formula for making Pepperoni 
sausage. We make this product now, but when it 
gets dry it gets black. The sausage tastes very 
nice and has a nice color inside, but looks poor on 
the outside. Would like full instructions as to the 
proper method of handling. 

In the manufacture of Pepperoni the 
selection of the meats is very important. 

For a high grade product use 
50 per cent reasonably lean pork trimmings 
30 per cent beef trimmings, trimmed 
20 per cent selected regular pork trimmings 





100 per cent 
Seasoning: 
3 Ibs. 6 oz. salt 
4+ oz. granulated sugar 
2 oz. nitrate of soda or saltpeter 
8 oz. Cayenne pepper 
8 oz. pimento 
oz. whole aniseed 
14 oz. peeled garlic. 
Handling Meats.—This product is 
coarse cut. Grind the lean and regular 


te 


pork trimmings through % in. plate of 


hasher, and the beef trimmings through 
1% in. plate of hasher. Weigh off beef 
and pork trimmings in proper proportions, 
and put the ground beef on the summer 
sausage rocking machine and rock for 
about five minutes. Then add pork trim- 
mings and seasoning and rock all together 
for about ten minutes additional. This 
makes total rocking time about 15 min 

Cooling.—When the meats are rocked, 
place upon shelving pans in the cooler at 
a temperature of 38 to 40 degs., in layers 
not: over 10 in. in thickness, kneading the 
meat well by hand in order to exclude 
air as much as possible. Carry the meat 
on pans in the cooler for 48 hours mini- 
mum and 72 hours maximum time. At 
the expiration of this time take the meats 
to the mixer. 

Mixing.—Mix the meats in the mixing 
machine for about three minutes, then 
deliver to stuffer. 

Stuffing—The casings used for this 
product are selected narrow hog casings. 

Stuff the full length of the strand of 
casings with meat. Then break the casing 
off, making allowance for enough casing 
to loop over each end where the casing 
is broken off. Then it is twisted in the 
center, making a 10 in. length on both 
links. 

It is necessary to remove a little meat 
from the broken end of each casing, so 
that there will be enough left, say % in. 
of casing, to fold up against the side of 
the link of sausage. 

Puncture the casings thoroughly on the 
stuffing bench, to prevent air pockets in 
product, and take to cooler to hang for 
24 hours before delivering to dry room. 

Drying.—When the product reaches the 
dry room, remove from trucks to hanging 


sections, carefully spreading the sausages 
so they do not touch, and so there will 
be free air circulation but no draft. 

Select outside sections to begin with, 
and hang in one section and skip the next. 
In other words, hang every other section 
so there will be plenty of air ventilation 
all around the product. 

Operate floor and side coils occasional- 
ly, and the heat arising from the steam 
pipes combined with air circulation if 
properly handled will dry the sausage 
gradually. Do not dry this product 
rapidly, as it will shell-dry, leaving a soft 
center. It is then impossible for the air 
to penetrate through the shell and dry 
the center of the meat. 

The dry room temperatures should 
come within a range of 46 to 53 degs., 
the proper temperature being 48 deg., if 
possible to obtain. The room should be 
equipped with steam coils on the floor 
under the sausage and on the walls. There 
should also be plenty of windows, fans if 
possible, and overhead ventilation so that 
ventilators may be opened and closed to 
let foul air escape. 

Where the hanging sections are of con- 
siderable height, it will be found that the 
sausage hanging on the upper part of the 
section will dry off more rapidly than that 
hanging on the lower rails. It is a good 
practice when this condition is met to 
transfer the product to another hanging 
section and reverse its position. That is, 
put the product that formerly hung on 
top on the lower rails of the section, and 
the product that hung on the bottom is 
transferred to the upper rails of the sec- 
tion. In this way all product will dry off 
evenly. 


Mould.—If weather and dry room con- 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage ? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THe NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bidg., Chicago, Il. 


Please send me reprint on “Sausage 
Spoilage.” 


Enclosed find 2 cent stamp. 











ditions are such that mould appears on 
the sausage during the drying process, 
then it is necessary to wash the mould off 
either by hand, with water and brush, or 
through a summer sausage washing 
machine. 

Then re-hang on sections and carry 
there until dry enough to ship or transfer 
to cooler temperatures. 

In this connection, if it is impossible to 
market the summer sausage when fully 
dried, it is advisable to transfer to dry 
cooler temperatures of 40 to 42 deg. F. 

The dry room must be under careful 
supervision in the regulation of tempera- 
tures and the opening and closing of ven- 
tilators and windows. If the dry room is 
carried at higher temperatures than 
specified there is danger of the pork fat 
rendering from the heat and turning 
rancid. This condition should be care- 
fully avoided. 

Wrapping.—When the sausage is fully 
dried, the product is to be wrapped with 
twine closely spaced all around the sausage 
and for the full length of the bung from 
the crown to the tip end. 


——— fo -- 
Mould on Sausage Casings 


Mould on smoked sausage casings is 
a trouble being experienced by a British 
subscriber. Apparently his trouble is 
similar to that met in this country with 
smoked sausage in many retailers’ shops. 
He says: 

Editor The National Provisioner 

Could you assist us by letting us know whether 
there is such a thing on the market as a varnish, 
which comes within the pure food laws, which we 
could use for dipping smoked sausages to prevent 
them from going mouldy while in the retailer's shop. 

This matter of mould on sausages in the 
retail market has been a troublesome one 
and is the subject of research study at the 
present time. The different methods of 
handling, different temperatures, etc., are 
all conducive to the formation of mould 
on this somewhat perishable product. 

There is no such thing permitted or 
practical in this country as a varnish for 
use on sausages. It would be possible 
to dip the sausages in hot paraffine wax, 
but this is not entirely satisfactory, as the 
casing is not porous enough to hold the 
paraffine well. Also smoked sausages have 
a tendency to shrink and throw out 
moisture which will cause the paraffine to 
blister. 

Soaking the casings in water containing 
a little vinegar, before they are stuffed 
with the meat, will help to eliminate this 
trouble to a certain extent. A cup of 
vinegar to an ordinary pail of water is 
sufficient. If too much vinegar is used it 
will cause the casing to shrink, and pre- 
vent it from being as elastic as it should 
be. 

[A discussion of the whole subject of 
mould and discoloration in and on sausage 
appeared in an earlier issue of THE NA- 
TIONAL PROVISIONER. Reprints can be 
secured by sending a 2c stamp to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill., with request for this 
information.] 
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Hams for Hot Climates 


A foreign subscriber prepares hams for 
shipment to tropical countries and wants 
to know the best practice to keep them 
from spoiling. These hams are _ not 
smoked. The best practice in curing and 
wrapping is requested. He says: 


Editor The National Provisioner: 

We would be much obliged if you would communi- 
eate to us the way to prepare cured hams for ex- 
portation to tropical, moist countries. 

We have obtained a sample of an impermeable 
cloth which seems to be prepared of pitch and as 
phaltum. 

At the same time we would like to know a good 
method of preparing cured hams (not smoked) for 
exportation. 

Hams may be prepared for shipment to 
tropical, moist countries in one or more 


ways. 


Curing—One way is to make up a mix- 
ture of salt, sugar and saltpeter. Take 80 
Ibs. salt, 15 Ibs. granulated sugar, 5 Ibs. 
saltpeter and mix well before using. This 
will make 100 Ibs. of dry curing mixture 

Be sure the hams are well chilled. Rub 
ham on face and end with saltpeter, lay 
on racks and rub them again the next 
day with saltpeter the same as before 
The third day rub the hams well with 
the salt, sugar and saltpeter mixture. 

Spread a thin layer of salt on the floor 
and stack the hams on it, not over thre« 
high. See that the hams are well covered 
with a thin layer of salt to exclude the 
air. After ten days overhaul and rub the 
hams well with the mixture, and re-stack 

A 12 to 14-lb. ham will cure in from 40 
to 45 days. Do not take them out too 
soon; a few days longer will do no harm 

Wrapping—When ready to ship, take 
hams out of salt, brush them off well and 
see that they are as dry as it is possible to 
get them. Sew cheese cloth, two layers 
thick, tight around the ham, then take two 
sheets of rag or tarantum paper, wrap 
Then cover with any good 
See to it that the 
covers are on good, so that the ham is 


and tie well. 
air-tight cloth cover. 


not loose inside the cover. 
These instructions, carefully followed, 
should enable the delivery of a very satis- 


factory product in a warm, moist climate. 
Preparing Smoked Hams. 


Another method—where a smoked ham 
is desired—is to use a sweet pickle ham 
pulled from pickle strictly at cured age, 
and bulked in clean dry salt in cooler 
temperatures from 3 to 5 days. Then re- 
move and soak for about two hours in 
water at a temperature of 60 to 70 degs. 

After the product is hung on the trees, 
the skin side of the hams should be thor 
oughly scraped with a bell hog scraper, 
removing all moisture and scurf from the 
pores of the skin. Then put in smoke 
house and allow to drain for two or three 
days, or until thoroughly dried, before 
firing the smokehouse. 

Smoking—Then start a slow smoke with 
wood, using dry hard maple or hickory 
wood. Hold temperature for the first 12 
hours at about 115 to 120 degs., and when 
the hams begin to dry off, as they should 
at this stage, drop temperature to 110 
degs., using a little hardwood sawdust 
with the wood. Hold at this temperature 
until the desired color is obtained and the 
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product is thoroughly dry, approximate 
time being from 80 to 90 hours. 

Packing—The product should be packed 
in tierces, each layer of meat being thor- 
oughly covered with clean dry salt, and 
the tierce filled to capacity. 

Or each piece of ham can be wrapped 
with one sheet of glazine paper and one 
sheet of parchment paper. 
burlap and pack in slack barrels. 

If packed in tierces, a tight head should 


Then sew in 


be put in the tierce, redriving the hoops 
and making the tierce absolutely air tight 
Product so prepared should carry in- 
definitely. 

[Instructions for curing sweet pickle meats 
can be secured by sending a 2c stamp to 
THE NATIONAL PROVISIONER, Old Col- 
ony Bidg., Chicago, Ill, with request for 
this reprint.] 


——_—-9—— 
Tierces for Meat Curing 
Does the kind of wood used for tierces 


for curing.meats have an influence on the 
A Western provision dealer 
wants to know the best kind of wood to 


product? 


use. He says: 
Editor The National Provisioner: 

What wood has been found to the best advantage 
for containers in the pickling of meats, such as corn 
beef, sausage meat, pickled tongues, hams = and 
bellies? 

How would new lard tierces be that are made ont 
of red oak? 

The inquirer is interested in knowing 
what wood has been found to work to the 
best advantage in the pickling of meats, 
such as corn beef, sausage meat, pickled 
tongues, hams and bellies. He apparently 
contemplates using new lard tierces that 
are made out of red oak. 

Second-hand lard tierces are more de- 
sirable to use for curing meats, if they are 
available. However, if new tierces must 
be used they should be filled with water 
or pickle, and allowed to stand for several 
days before using. 

This will take the tannic acid out of the 
new wood. If the product is left in, it will 
discolor the product and change the smell 
of the pickle. 

When ordering new tierces, be sure to 
specify “kiln-dried tierces, sap clear.” 
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Brands & Trade Marks 














Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 

Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 

The National Provisioner, 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on ‘‘Buying and 
Testing Sausage Casings.’’ I am a subscriber 
to THE NATIONAL PROVISIONER. 


Enclosed find 2-cent stamp. 











In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
Plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS. 
American Packing Company, St. Louis, 
Mo. lor hams, bacon, lard, sausage and 
feeding tankage. Trade Mark: AMERI- 
CAN CIRCLE A BRAND \pplication 
serial No. 217,061. Claims use since 
January, 1924. 





Jaburg Brothers, Inc., New York, N. Y. 
For oleomargarine. ‘Trade Mark: 
BAKER’S BUDDY. Application serial 
No. 221,489. Claims use since Aug. 21, 
1925. 

The Henry Muhs Company, Passaic, 
N. J. For hams and bacon. Trade Mark: 
TARGET. Application serial No. 222,- 
842. Claims use since Jan. 1, 1909. For 
hams, bacon and sausage. Trade Mark: 
LOTUS. Application serial No. 222,843. 
Claims use since Jan. 1, 1913. 

Western Sausage & Provision Co., Inc., 
New York, N. Y. For canned sausage. 
Trade Mark: NAVEGANTE. Applica- 
tion serial No. 210,939. Claims use since 


Feb. 2, 1925. 
Beef Serum vs. Egg White 


Announcement is made of the develop- 
ment of a new food from beef serum, 
which is of high nutritive value and con- 
tains so much albumin that it can replace 
the dried white of egg for commercial 
purposes. 

Experiments have been under way for 
a long time at the Massachusetts Institure 
of Technology, Boston, Mass., under the 
direction of Prof. J. W. M. Bunker, which 
resulted in the development of this new 
protein food from beef. It is in the form 
of a powder, is golden in color, odorless 
and has excellent keeping qualities. Its 
nutritive value was tested by making it 
the sole protein food in the diet of 
laboratory animals, which thrived and 
made good gains on the ration 

The new product has also been used 
in extensive baking tests with excellent 
results. It can be manufactured at a 
very low cost and finds many uses in the 
daily routine of the housewife, being avail- 
able for any purpose for which the white 
of egg is used. 
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Average Prices of Hogs and Fresh Pork Products at Chicago 
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This special chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trend of the average price of hogs 


and of fresh pork products by months from 1920 to date. 


There has been a feeling on the part of some people in the trade that the price of pork products and live hogs 
were more nearly approaching each other than had been the case in earlier years. 

With the idea of finding out just how nearly this theory was correct, THE NATIONAL PROVISIONER had the simple 
average price of 8/10 pork loins, 12/14 regular green hams, 10/12 lb. square cut and seedless bellies, Boston butts, and 


6/8 picnics compared with the average price of live hogs at Chicago, from 1920 to date. 


presented here. 


The resulting chart is 


Through the early months of 1920 a wide divergence is shown between the price of fresh pork products and the 


average price of live hogs. 


This divergence continued to a somewhat less degree through 1921 and 1922, but with 


the heavier hog runs of 1923 and 1924 the averages came closer together, and the trends were more nearly parallel. 
This convergence continued through the early months of 1925, when hog runs were still heavy but again showed 
a tendency to diverge with the slackening in the hog runs. Some parallel in trend is shown, but the averages are 
turther apart than during the periods of heavy hog runs. 
Another chart showing the relation of the simple averages of representative cured pork products and live hog 
prices will appear in an early issue of THE NATIONAL PROVISIONER. 


PREMIUM FOR GOOD HOGS. 

To encourage the production of bacon 
type hogs it is reported that George A. 
Hormel & Austin, Minn., 
nounced intention of paying a 
premium for hogs of the right type. Their 
offer became effective November 1, 1925, 
and tontinues to October 31, 1928. 

The hogs on which the premium will be 


Co., have an- 


their 


paid are those sired by a pure-bred Tam- 
worth Yorkshire boar. Thev 
weigh between 180 and 220 Ibs. live 


or niust 


weizht 


at Austin. They may be either bar-ows 
or eilts, with proper finish for Wiltshire 
sides. 


The premium consists of 50c per hunder- 
weight over card price for pure-breds of 
these breeds, and 25c for crossbreds. 

To 


must notify 


secure the premium the producer 
the company in advance, ¢o 
that a representative of the company or a 
designated can inspect the 


An be 


giving registration of the sire and identifi- 


county agent 


herds affidavit must furnished, 


cation of each hog in the consignment as 
to purebred or crossbred. The hogs must 


also pass the yard “sort” at Austin for 


weight, type and finish. 
The offer is open only to produce:s in 
counties tributary to the Austin, Muinn., 


market 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re 
ported as follows for the week ending De 
cember 26, 1925, with comparisons: 















Week Cor. 
ending Prev. week, 
Western dressed meats: Dec. 26. week. 1924. 
Steers, carcasses.......... 1,486 2,195 1,896 
Cows, carcasse 2,213 7,626 1,461 
Bulls, care 45 48 38 
Veals, carea ; 1,009 1,723 1,219 
Lambs, carcasses 9,085 13,268 10.878 
Mutton, carcasses pai 339 By) 396 
oo Se ee 490,768 712,975 683,734 
Local slaughters 
CIRETEE osc cuse : oa 1,774 1,852 
Calves ye Se 1,587 1,505 
Hogs hese nns: Se 35,181 
Sheep See «ele 4,109 2.650 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
December 26, 1925, with comparisons: 








Week Cor. 

ending Prev. week, 

Western dressed meats: Dec, 26. week. 1924. 
Steers, carcasses........ - 2,483 3,169 1,998 
Cows, CATCABBCS........... 971 9381 920 
Filia, CAPCRRERS.........0. 269 210 248 
Veals, carcasses 2,378 1,665 1,751 
Lambs, careasses.......... 2,736 9,164 7,119 
Mutton, careasses <<ss a 1,127 1,618 
PO OUR As ca Ghoess en noae 402,327 511,299 393,013 


Local slaughters: 






PE CnG ake oes eek as 1,745 
Calves 1,656 
Hogs 7,79% 









Sheep .. 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 

Liverpool, December 31, 1923. 
Market strictly of a holiday character, 
\. C. hams 
have developed a stronger undertone, with 
the 
middle of the week, and buyers showing 


with a fairly good spot trade. 


spot quotations somewhat higher 


a little more inclination to take on future 
business. 

backs for 
shipment from the United States, at 91s 
9d c.i.f. 


Fairly good demand for loins at a price 


Some trade in short clear 


considerably under American quotations 
Lard trade good, quotations holding firm, 
supply moderate. 

quotations are as_ follows: 
88s; none; 


American cut, 121s; 


Today’s 
Shoulders, square, 
hams, long cut, 113s; 
bacon, Cumberland cut, 104s; 
114s; bellies clear, 106s; Canadian, 
Wiltshires, 110s; spot lard, 76s. 

¢, 


————_—_— 


CANADIAN LIVESTOCK KILL. 

Inspected slaughters of livestock in Can- 
ada during the month of November, 1925, 
are officially reported as follows: 


picnics, 


short backs, 
116s; 





Nov., °25. WNov., ’24. 11 mo., °4 
Cattle 78,188 572,283 
Calves 27,0038 320, 
Hogs 291,400 2,406,527 
Sheep 81.495 448,848 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Markets Improved—Trading More Active 
—Demand Better—Livestock Statement 
Bullish. 

The developments of the past week in 
the provision market have been more 
reassuring from the position of holders 
A better tone has been brought about 
with a cain in prices for both hogs and 
product. [art of this improvement was 
undoubtedly due to the bullish enthusiasm 
in the erain market and the radical ad- 
vance in grain prices, but the livestock 
reports were construed as bullish, par- 
ticularly the report on pigs. 

\ study of the Government report in- 
dicates a decrease of 12.4 per cent in the 
fall pig crop of 1925 in the Corn Belt 
states, or an equivalent of about 1,800,000 
pigs. The total reduction for the year 
was indicated of 5,000,000 to 5,500,000, with 
the prospective crop the smallest since 
1920. 

Look for Small Increase in Farrowing. 

The number of sows bred for spring 
farrowing was, however, declared to be 
11.1 per cent larger than the number ac- 
The number 
of sows farrowed in the spring was 8 


tually farrowed last spring. 


to 10 per cent short of the number re- 
ported bred the preceding December. 
Taking this into consideration would in- 
dicate only a small increase in the number 
of sows to farrow next spring. 

This statement in connection with the 
packing operations of the season so far 
certainly is rather suggestive of no im- 
provement in the supply of hogs for the 
coming scason. The decrease in the win- 
ter packing so far has been 2,484,000 hogs 
compared with last year. 

The Government report of the animal 
slaughtering under Federal inspection for 
November, and for the 11 months ended 
with November shows a decrease in hogs 
of 7,700,000, and only a small increase in 
cattle. 


Kill Under Federal Inspection. 


The comparative figures of the slaugh- 
ter for the month of November and for 
the cleven months follow: 


1924. * 


Hogs, Nov 
Hogs, 11 mo 
Cattle, Nov. 
Cattle, 11) mo 


i+ 








WOES, MOV. csc c cava ; ‘ 42,395 
Calves, 11 mo Mee legis wees. 4,907,090 4,519,451 
Sheep, Nov iereele ees S78, S02 949,962 


Sheep, 11 mo................-.11,019,176 11,018,915 


The decrease in hogs for eleven months 
was 7,762,480, while the gain in cattle was 
258,946 and the gain in calves 387,639. The 
figures for sheep were practically un- 
changed. 

The decrease in product was partly off- 
The de- 
crease in pork exports for 11 months was 
9,000,000 Ibs.; Wiltshire sides, 5,000,000 
Ibs.; Cumberland sides, 3,000,000 Ibs.: 
hams and shoulders, 52,000,000 Ibs.; bacon, 
112,000,000 Ibs.; pickled pork, 1,000,000 Ibs. 
and lard 248,000,000 Ibs. 


set by the decrease in exports. 


November Product Exports. 
The comparative figures of the exports 
for November and for 11 months of ani- 
mal fats and meat products follow: 


MONTH OF NOVEMBE 
1924. 
Total meats and meat prod 
uote, bbe. . RA ia an 
Total animal oils and fats, 
CS ew. re ‘ 
Beef and veal, fresh, lbs 3 94,084 
Beef, pickled, ete., Ibs. = 
POER, ireuh, Te... 
Wiltshire sides, Ibs.......... 
Cumberland sides, Ibs........ 
Hams and shoulders, lbs..... 
DOO SONG Akos caine Jess 
Pucmied, PORK, IDR. 6c. ses05:00 
Oleo ol), The........ 
i ae errs 





48,384,118 





1,868,047 
2,846,998 










8,191 
561,706 
38,967 











Neutral tard, Ibs. .......5.: F 939,361 
Lard compounds, animal fats, 

NPP ERE Oe ee ree cxssee sega 
Margarine, animal fats, lbs... 47,771 
Cottonseed oil, Ibs.......- ; 9,202,857 
Lard compounds, vegetable 

TO a aoe cna eeeces $844,532 ‘813,189 

ELEVEN MONTHS ENDED NOVEMBER. 
1925. 1924, 

Total meats and meat prod 

ucts, Tbs. .........66..--. 009,764,132 753,942,438 
Total animal oils and fats, 

| Ato ree rr rrr Sire ret 


Beef and veal, fresh, Ibs... . 
seef, pickled, ete., Ibs... 

POPE, THOU, BOO. 6.004 
Wiltshire sides, Ibs... 
Cumberland sides, Tbs..... 
Ifams and shoulders, Ibs... ..282,025,8 
GR ON LOBS. xccescciexee na .. 160,424,627 
Pickled pork, 1b .. 25,105,972 
.. 83,649,196 




















Oleo oil, Ibs. 

tard, Ye. 2... . .619, 988,692 
Nevtral Tard, We. ..6cc.ses00 17,025,304 
Lard compounds, animal fats, 


PN a ocacles.oth 6 Mackes oes 2,385,688 
Margarine, animal fats, Ibs.. 578,900 
Cottonseed oil Fae Coe im tales: 576 
Lard compounds vegetable 

TOUR, WM act es pes seaena ss 7,421,583 








6,492,353 


The cattle survey was somewhat more 
encouraging for supplics of cattle for the 
winter slaughter. This report shows that 
there was an increase of 10 per cent in 
the cattle on feed in Illinois, but there 
were about 3 per cent less cattle on feed 
for market in the Corn Belt states than on 
December Ist last year. 

This report, while encouraging for a 
better supply from Illinois, was a disap- 
pointment in the report from other states, 
and in connection with the report on 
pigs, does not indicate that the total avail- 
able supply of meat animals will improve 
for a number of months to come, possibly 
not until next year. 

The deduction from this seems to be 
that the hog supply will continue to run 
light through a good portion of the win- 
ter and while there will be an increase in 
cattle from Illinois, the total supply will 
be difficult to increase. 

PORK—The market was quiet and 
steady with mess New York $34; family, 
$3638; and fat backs, $31@36. 

At Chicago mess quotable at $32. 

IARD—The market has been firmer 
with demand fair and prime western New 
York, quoted at 15.70@15.80; middle west- 
ern, $15.55@15.65; city, 1514471534; refined 
Continent, 16%; South America, 17%; 
Brazil kegs, 181%4 and compound 12@12%. 

At Chicago regular lard in round lots 
was quoted at 35c over January, loose 
lard 6lc under January and leaf lard 75c 
under January. 

BEEF—The market was firm with mess 
New York $25@27; packet, $25(@27; fam- 
ily, $2830; extra India mess, $4547; 


No. 1 canned corned beef, $3; No. 2, 5% 
c 


6 pounds, $18.50; .pickled tongues, $ 


nominal. 














MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Dec. 26, 1925, are reported 
officially as follows: 


Point of 

origin. Commodity. Amount. 
Canada—VPork tenderloins............... 6,740 Ibs. 
Canada—Smoked pork............ 5,571 Ibs, 





Germany—Loose sausage. . 
Germany——-Sausage in tins. 
Hlolland—Loose sausage... 


Se ree 755 Ibs. 
sraieraimeiacg ss . 8,500 Ibs. 
00 Ibs. 












Holland—Smoked pork...... Ae eecneancey 53 lbs. 
Holland—Oleo stearine................ 39,400 Ibs. 
Norway—Smoked mutton legs............. 199 Ibs. 


Rtaly—Sausage Im tinB..< 2c sc cccccesecsss 3,980 Ibs. 
So. America-—Frozen mutton carcasses 1,000 

So. America—Beef tenderloins. ........ ‘ 9,002 Ibs. 
So. America—Frozen beef...............8. 18,576 Ibs. 


ee eee 
PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the 
week ending December 19, 1925, with com- 
parisons, are announced by the U. S. De- 
partment of Commerce as follows: 

Hams and Shoulders, including Wiltshires. 











Jan. 1, 
1925* 
———Week ending to 

Dec. 19, Dec. 20, Dec. 12, Dec. 19, 

1925. 1924, 1925. 1925. 

M Ibs. M Ibs. M Ibs. M Ibs, 
CO eS ee 2,320 1,806 1,089 
To Belgium eae 25 Saas 





Germany 
Netherlands ... 
United Kingdom 
Other Europe 

















Canada ‘ 
GU iis cee cc rr 
Other countries. 18 
Bacon, including 
NE 6 dt a cacewcicuas 6,150 
To Belgium ale Wea 
Germany 35 
Netherlands ... 62 
United Kingdom 5,758 4 
Other Europe .. 205 ) 34 
Canada ....... 87 eee 85 5,469 
CUE sccasceure ete 10 1 20,503 
Other countries. 3 161 14 3,071 
Lard. 
i!) eee 8,969 17,977 648,069 
To Belgium ..... T53 14,863 
Germany . ie 723 179,577 
Netherlands ... 811 33,826 
United Kingdom 5,439 208,729 
Other Europe 1,256 48,343 
CAMAGR .6eccce 171 9,084 
CME aoe cae ss < 31 73,499 
Other countries .. BRD 79,243 
Pickled Pork 
SOREN UA cna dsceiciwescerd 287 53 25,696 
To Belgium ..... ‘ 203 
Germany ...... 493 
Netherlands ... await Z 130 
United Kingdom 187 5 2.891 
Other Europe re 3 1,902 
Canada ....:<- 79 40 6,375 
CUBE acces oath re 3 4,261 
Other countries. 21 2 9,441 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 


shoulders, Bacon, Lard, pork, 





M Ibs. M Ibs. M Ibs. 
GORE o:6einivs.c0:0 0S 6,150 287 
Boston wanes 28 44 
MRGUNEEE DP acaipsceedns 555 29 
Port Huron ........ eos eens 97 
Key West ......-.- + i at 
New Orleans ...... 18 3 21 
New York ........ 15 4,852 43 
Philadelphia ...... ones Herta .: 
Portland, Maine .. 1,598 712 53 


DESTINATION OF BRITISH EXPORTS. 
Hams and 
shoulders, Bacon, 


Exported to M ibs. M Ibs. 








United Kingdom (Total) ............ 2,242 

TAVCPPOOl 2... cc ccccccscecceedeccsvecs 890 

TERT OC OPEL CR KR Ce 3o 
Manchester ee tee 
GIASBOW 2 ccccdccccccccsve Terre err 80 6 
Other United Kingdom ............. 1,288 1,255 
Lard, 
Exported to M Ibs. 
Germany (Total) ......cccccsceceseee inners 723 

Hamburg .....cccccccccseccens ere eo ree 7 

Cha oad uae 648 





Other Germany 


*Revised to November 30, 1925. 
+Report not received. 
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How “Being Sure” 
Saved Money 


Some actual figures taken from Pack- 
ing House Experiences 
In the Hog Scalding Vat, Dehairing Ma- 
chine, Ham Cooker, Smoke House, Refrig- 
erator, Drying Room, or any other place in 
a Packing Plant where uniform tempera- 
ture is essential, it pays to be sure, by auto- 
matic control of the heat, rather than to 
rely on the judgment, or guesswork, of 
workmen. 
A large 


statement: 


ham boiler makes the following 


“Before using your device three men took care of 
our battery of ham cooking vats. No matter how 
careful we were the temperature of the water often 
went too high, which shrunk the hams; and when 


the temperature got too low, the flavor, keeping 


quality, and appearance of the hams was spoiled. 
Your automatic temperature regulators have turned 
those losses into EXTRA PROFITS. One man 
now handles this work. We figure saving of shrink- 


age alone pays cost of your regulators several times 
a year, to say nothing of the steam saved in heat- 
ing, and the splendid appearance and uniform quality 
of our hams.” 






Flexible Tube #—~> 


Adjustment =»—» 








Steam 
Valve” 
Thermostat 
Bulb v 
= 
This illustrates the POWERS No. 11 regu 
lator mentioned as being so effective at the 
cficiently managed plant of J. Fred S: hmidt 


needs no 
itself—often 
control, 


Packing Co. It is self-contained 
compressed air—quickly pays for 
gives 10 to 12 years of accurate 

A Packer gives the following experience : 

“These regulaotrs have made it possible for us to 
do away with one man who formerly cleaned off 
excess hair on the carcasses. One man now does the 
work, and our payroll has been reduced $4.50 a day, 
1r about $1,350.00 a. year. 

“We were also able to shorten our rail space, giv- 
ing us valuable room now used for other purposes. 
Your regulators cut out waste of steam when water 
used to be ov« rheated, and they have also done away 
with skin briises.” 

The letter reproduced on this page shows 
how a POWERS regulator not only makes 
money in the hog scalding vat, but how it 
saves steam as well. 

We could quote many other instances 
where “being sure” that the temperature 
was right, by using POWERS regulation, 
prevented losses and increased profits, but 
space forbids. 


Make this test in your own een 














CITITENS S40 


| 
| 
J. FREO SCHMIDT PACKING COMPANY | 


ween nace weacene om 


FRESH awo SMOKED MEATS 
LARD. SAUSAGE ETC | 


252.267 Easy Kossurn Stacey CoLumeve One 


December 10, 1925. 


The Powere Regulator Co., 

2720 Greenview aAve., 

Chicago, Illinois. 

Gentlemen: | 

Your No. 11 reguistor has been in service in 
our plant since Merch and we think it is one of the best | 
investments we have made in a long time. It not only keeps 
the water in the nog scalding vat at un even temperature, 
but it is a coal saver too. 

Our engineer says that since using it, he does 
not have to use as much co@l, due to the fact that the 
load on the boiler is more constunt thun formerly. When 
the temperature of the water wus regulated by hand, the 
men used to turn on the steam full blast and get the prese- 
sure in the boiler way down. Then they would shut off the 
steam, and in «a few minutes the boiler would be popping, 
and the engineer had to keep conetant watch on the pressure. 


We can recommend it very highly to any proepective | 


purchasers. 


Very truly yours, 





figt Packing Co. 
f 
imo 


Manager. 











SHIELD 



































= 8 FLOOR LINE sili 

This diagram shows how the POWERS No. 11 regulator is applied to a hog 
sealding vat Temperature of the water never varies more than 2° from the 
point desired. The application may be changed to meet any conditions of 
space or arrangement 

Let us consult with you on any question of heat control Let us show you 
what POWERS regulation will do for you in any place where you think 
automatic control might be a benefit. 

If we cannot show you a saving, through “being sure,’’ you will not be asked 
o buy. 











The Powers Regulator Co., 2725 Greenview Ave., Chicago. ' 


Kindly send me prices and particulars of your 30 days free test 
offer, for temperature regulators for the processes checked below 
| Steam Box or Cabinet Hog Dehairer 


Hog Scalding Vat Ham Cooking Vats 


) Refrigerators { | 
1 


January 2, 1926. 


y~ 


CPR SD CARD CARS CP RD CARLY CARD CARD CARL 





del cit, Mi 


2 eee 





If you wish to know the cost of using POW — Water Heaters C) Sterilizer } Retorts Smoke Hous 

gulation in your plant, and the results it will give SATS SPS ea eT ne NE PEN SOOT SD 1 ey TAREE Parra o7tee a 
9 ask for particulars of our 30 days free test | { 
offer. We will give vou specific information, and if Rate ite na eevee meres meste sh sere maciny is sin'dee ae sis ss e eenres te <9 4 4 
you desire will send the proper regulator—which | a Pe vee MIP a eA et ate th pak oy cl | 
must “make good” before you pay for it. a 

THE POWERS REGULATOR Co. 
35 years of specialization in temperature control 
2725 Greenview Ave., Chicago 

Atlanta Charlotte, N.C. Detroit Los Angeles New York San Francisco Seatth 
Baltimore Cincinnati El Paso Milwaukee Philadelphia CANADIAN OFFICES 
Boston Cleveland Houston Minneapolis Pittsburgh Montreal Calgary 


Buffalo Denver 
Butte, Mont Des Moines 


Indianapolis 
Kansas City 


Halifax 
Winnipeg 


Vancouver 
Toronto 


Nashville Rochester 
New Orleans St. Louis 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—A holiday trade character- 
ized the tallow market this week. Busi- 
ness was more or less limited but the un- 
dertone of the market was better, the 
result of more buying interest at the lower 
levels. Offerings were decidedly smaller, 
due it was said, to the sold up position 
of producers, so that buyers and sellers 
were apart in their ideas. 

In most quarters the tendency was to 
take care of only current requirements 
owing to the inventory period. New 
York special was quoted at 95<c; extra, 
934¢ bid and edible 1114c nominal. 

At Chicago there was more activity in 
the tallow market, prices showed a firmer 
tone with edible 10@10'%4c; fancy, 10c; 
prime packer 9%4@97%c; No. 1, 9%c; No. 
2, 8c. 

_It is reported that quite liberal quanti- 
ties of tallow is changing hands quietly 
here on a basis of 934c for extra. 

At Liverpool Australian tallow was un- 
changed for the week with fine quoted at 
45s 6d and good mixed at 44s 6d. 

STEARINE—The market for stearine 
was moderately active with the undertone 
still weak with reports of sales New York 
12Y%c and with the lower levels uncover- 
ing a limited demand. This probably re- 
flected to some extent the holiday dullness 
in the demand for compound. 

At Chicago oleo was quoted at 1234a 
13c. 

_Undertone steadier middle of the week. 
Prices rallied half a cent. Sales, 13%c 
New York. 

OLEO OIL—A little better demand 
was in evidence and the market developed 
a firmer tone with offerings lighter and 
more firmly held. At New York extra 
sold and was quoted at 13'%4c; medium 
quoted at 12c and lower grades 1134c 
nominal. 

At Chicago extra quoted at 13@13'%c. 








SEE PAGE 37 FOR LATER MARKETS. 








LARD OIL—While demand was slow 
the market was firmer, influenced by a 
decided strengthening in raw materials. 
At New York edible quoted at 17%c; 
extra winter, 1434c; extra, 14%c; extra 
No. 1, 1334c; No. 1, 13%c; No. 2, 13c. 

NEATSFOOT OIL—The market was 
rather steady but demand was inactive. 
Offerings were lighter but holiday dull- 
ness generally prevailed. At New York 
pure quoted at 15'%c; extra, 1334c; No. 1, 
131%4c and cold test, 18'%4c. 

GREASES—The holiday season with 
its inventory takings resulted in a slow 
demand for greases, but the undertone to 
the market was notably steadier, helped 
somewhat by a firmer feeling in com- 
peting articles. In some quarters a bet- 
ter demand for choice white grease in 
the east was reported. 

On the whole consumers were not in- 
clined to take hold freely, however, and 
appeared to be more or less satisfied that 
the supply of greases in general during 
the next six months will be somewhat 
larger than the quantities available the 
past six months. With this feeling in 
evidence the tendency is to go slow pend- 
ing developments. 

At New York yellow and choice house 
quoted 834@9c; A white, 94@9%c; B 
white, 914@9'%4c and choice white, 1034c 
in tanks. 

At Chicago there was more activity in 
greases and the market was steadier with 
choice white quoted at 93 ¥44@10c; A white, 
91%4c; B white, 9@9%c; yellow, 854@9c; 
and brown, 8@8%c. 
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Packinghouse By-Products 
Chicago, December 31, 1925. 
Blood. 


High grade ground blood for fertilizer, 
sold from $4 to $4.25, with feeding grades 
held at $4.65 to $4.75, while unground 
made $4.00. South American sold at 
$4.15 cif. Stocks are greatly reduced for 
this time of the year, and the demand is 
quite narrow. 

Unit ammonia. 


Ground, 10 to 12 % ammonia............. $4.35@4.65 
CHUBNOG BEG UVRETOUNR o66 oc cccccesedecee 4.00@4.25 


Digester Hog Tankage Materials. 


Sellers and buyers were too far apart in 
their price views to permit any volume of 
business, although weakness was apparent. 
Sellers priced best grades as high as $4.75 
for ground and $4.65 for unground, with 
the rank and file of offerings at $4.25 to 
$4.50, without much interest to buyers. 

Unit ammonia. 


Ground, 10 to 12% ammonia............ $4.35@4.65 
Unground, 11 to 18% ammonia............ 4.25@4.50 
Unground, 7 to 10% ammonia............ € 3.90@4.15 


Fertilizer Tankage Materials. 


High grade ground brought $3.25 10 
$3.75 and 61% per cent to 7 per cent $2.90 
to $3.00. Most unground lots made $2.50 
to $2.80. Hoof meal reached $3.50, al- 
though most buyers had ideas of $3.00 to 
$3.25. Grinding hoofs were wanted at 


$40 to $42. 
Unit rag 


High grade, ground, 10-12% ammonia..$ 3.25@ 8. 


Lower grade, ground, 6-9% ammonia.... 38.00@ 4 

Medium to high grade, unground........ 2.85@ 3.15 
Lower grade and renderers’, unground.. 2.50@ 2.75 
Lo ROP rere irr rrr Cire ere 3.50@ 3.65 


Grinding hoofs, pig toes, dry, per ton... 32.00@42.00 


Bone Meals. 


Traders were as far apart in their price 
views as last week, as well as on deliver- 
ies. Thus transactions were few and far 
between. 

Per Ton. 
| an ea .$30.00@48.00 
NN MII eseinicvaiecanbaicae acre own was 26.00@38.00 
POs “NOS 9 6:2 Gee eaNteseacnewienee 20,00@ 24.00 


Cracklings. 


Dullness was a feature of this branch 
of the trade, with most sellers pricing 
their offerings around $5.00 per ton higher 
than buyers would admit. 

Per Ton. 
-865.00@85.00 
40.00@ 60.00 


Pork, aceording io grease and quality... 
Beef, according to grease and quality.... 


Bones, Horns and Hoofs. 


Mixed carloads are still wanted a: 
prices quoted below, either for prompt 
or future shipment, subject to market 
changes. 


Per Ton. 
eer errr $50.00@175.00 
CL GR RAR ror rear error oR 
FROOLS, UNAGOONUOE ois sidesisecatdcvasncc 36.00@ 38.00 
Round shit bones, unassorted ......... 42.00@ 45.00 
Flat shin bones, unassorted ........... 40.00@ 42.00 


Thigh, blade and buttock bones, unasst. 38.00@ 42.00 


(NOTE—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stocks. 


There was no let-up in the demand for 
materials under this heading and prices 
remained firm at the recent advance. 
Stocks for nearby shipment are very 
small. 











- 
27 
Per Ton, 
FEED OMG COLE GtOCM eos ook bcs. ccisies ccc .$25.00@31.00 
Rejected manufacturing bone 2.004 43.00 
| err 0.00 @32.00 
Cattle jaws, skulls and knuc 







- 33. poe nog 00 
Junk and hotel kitchen bones...... - 
Sinews, pizzles and hide trimmings...... 


Animal Hair. 


Trade was practically at a standstiil, due 
in main to sellers asking anywhere from 
lc to 2c per pound higher than buyers 
would entertain. 


CO SEE cei aunreidariawmeesweceetes 8 @ 4% 
EIN Fa .sl4:4 visiaaleinae ciate aeas.e ma sardace 7 @ie2 
BO wae Sse ewalnda <n Cnaiaewes enesieceyenege 10 @l4 
Cattle switches (115 to 100), each......... 4 @ S54 
FHOPSO TAG, COACH. si cccccccavvcccccccccccces 45 @50 
Horse mane hair, green, Ib..............4. 14 @15 
Unwashed dry horse mane hair, lb......... 19 @20 
Pulled horse tail hair, Ib.........-..-.00ees 45 @50 


Pig Skin Strips. 


With most of the worth-while produc- 
tions contracted over the next six or 
twelve months, the market was very quiet, 
with most buyers talking lower prices. 


Prime No. 1, tanner grade, per lb............ 5% @7 
Edible grades, unassorted.........eeeeeeeees 44@5', 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Dec. 29, 1925.—There has 

been practically no change in markets 

here since last week because trading has 
been very light in fertilizer materials. 

Local brokers and importers all report 

that very few inquiries have been received 

especially from the South. 


Sulphate of ammonia is firm and there 
has been some demand for export with 
very light offerings. Nitrate of soda is 
in only fair demand in spite of the fact 
that the January price is a few cents per 
ton higher than the December price. 

The tendency in cracklings is towaid 
lower prices. 

== 
LARD AND GREASE EXPORTS. 


Exports of lard from New York, Dec. 
1 to Dec. 28, were 41,600,875 Ibs.; tallow, 
133,200 Ibs.; greases, 3,762,400 lbs.; stear- 
ine, none. 


F.C. ROGERS 


BROKER 





Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 














THE KENTUCKY CHEMICAL MFG. CO., Ine. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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COTTONSEED MEAL AND 
BUTTER. 
J. O. Halverson in Cotton Oil Press. 

In a recent issue of “Flour and- Feed” 
appeared an article by Armin Scidenburg, 
chemist, New York City Department of 
Health, entitled “Effect of Feeding Cot- 
tonseed Meal on the Nutritive Properties 
of Butter.” This article leads one to be 
lieve that cottonseed meal, when fed to 
milking cows, exerts a marked and de- 
leterious effect on the butter from cows 
so fed. 


That this is not true, except i 


1 extreme 
instances, is shown by the fact that the 
ordinary and usual fat constants are not 
sufficiently changed and the usual meth 
ods of testing are not delicate enough 


to show these changes. Hence the author 


of the above article has, during five years, 
developed a new test, a turbidity test, 
which he has used to detect the effect of 
heavy cottonseed meal feeding upon th¢ 
butter fat 

Has Very Little Effect. 

(he table presented in the article re- 
ferred to, showing the changes in the 
chemical properties of butter fat, does not 
show any marked changes in the chemical 
composition of butter fat until 75 per cent 
or more of the ration fed consisted of 
cottonseed meal. 

Studies upon the effect of heavy feeding 
of cottonseed meal and hulls to dairy cat- 
tle have been conducted for some time at 
the State Department of Agriculture, 
Raleigh, N. C. 

Most of this so far has not been pub- 
lished, but it has been found that such 
heavy feeding of cottonseed meal results 
in a too-restricted ration and that in prac- 
tice a more balanced ration should be fed. 

While cottonseed meal does not con- 
tain Vitamin A, and hence this feed can- 
not supply it to butter, on the other hand 
neither does the butter produced from 
cows on the dry ration in sections where 
winters are long and the growing season 
relatively short, contain as much Vitamin 
A as that produced from cows on grass 

Should Balance Ration. 

The fact that large amounts of cotton- 
seed meal should not be fed exclusively as 
a concentrate cannot from a_ nutritive 
standpoint be controverted. In fact, more 
balanced rations, such as cottonseed meal 
with legumes, should be fed. 

The above article referred to is rathe: 
more a presentation of the evidence of the 
effect of heavy cottonseed meal feeding 
upon the chemical characteristics of but- 
ter than a presentation of evidence for or 
against its nutritive properties 

As to melting point of butter from cows 
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fed on cottonseed meal affecting the di- 
gestibility and nutritive value of butter, 
it is well to point out that both lard, tal 
low and the various brands of hydro 
genated cottonseed oil on the market and 
extensively used in the home, have higher 
melting points than that of butter and 
that the former have been used fron 
time immemorial. 
Oil Determines Melting Point. 

C. H. Eckles (Mo. Research Bulletin 
No. 27) has shown that the hardening 
factor in butter when cottonseed meal is 
fed, is the oil in the cottonseed meal. Oil 
alone fed by them in rations produced 
a harder and higher melting point. butter 

Vegetable oils produce body fats of a 
lower melting point of both the internal 

nd external body fats, as for exampk 
in the soft pork of the South and Mid 
west (pigs fed on soy beans). 

With cottonseed meal, however, wi 
have a feed containing an oil which pro- 
duces opposite effects in the animal body, 
that of hardening the butter fat and body 
fat as well. This property of itself may 
prove of great economic significance. For 
example, in the summer time butter of a 
harder consistency may be desirable and 
advantageous. 

Che excessive and unrestricted use of cot- 
tonseed meal is not to be advocated. Ob- 
viously the author of the article under dis- 
cussion raises objections chiefly where ex- 
cessive and large amounts of cottonseed 
meal containing the oil are used. Such 
instances are not the rule, but the excep 
tion. 

Use Cottonseed Meal Properly. 

The use of cottonseed meal in moder 
ately large amounts together with pas- 
ture, legumes and other concentrates, 
should give a butter relatively rich in 
food accessory substances, the same as is 
produced with other rations 

That the melting point is raised some- 
what does not render the butter unpalat 
able or unfit for food unless it becomes 


“tallowy.” This does not occur unless an 
excessive amount of oil is ingested 
through the heavy feeding of cottonseed 
meal. 

Indeed, in the summer time, with tem- 
peratures relatively high day after day, a 
higher melting point butter may be more 
desirable. 

—_q——__ 


* 


NOV. MARGARINE STATISTICS. 

Production of margarine, both colored 
and uncolored, in the United States during 
November, 1925, with comparisons, is indi- 
cated by sales of revenue stamps by the 
U. S. Treasury Department as follows: 


Nov., 25. Nov., ’24. 
Margarine, uncolored 23,986,900 16,431,220 
Margarine, colored....... : 986,992 684,264 


January 2, 1926. 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Dec. 30, 1925. 
Cottonseed oil futures on the New 
leans market are strong and advancing, 
ut are considered a good investment 
for March and May by the trade here, as 
they are now selling only about 80 points 
above Valley crude, whereas they should 
be 100 points higher in an ordinary sea- 
son and fully 125 points higher this sea- 
son, it is believed, on account of poor 
quality of crude and guaranteed quality 
of New Orleans futures with so little 
bleaching grades available. 

Sellers scarce with an inordinate de- 
mand from buyers for crude in all direc- 
tions finding mills well sold ahead. Sales 
today at 9'44c Texas and '¢c higher in 
Valley. Estimated that fully 600 to 700 
tanks sold the past 7 days at 9c total for 
all states. Many mills now holding for 
10c on account of surplus supply being 
already gone and consumption of large 
proportions predicted for balance of this 


“Cason, 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Dec. 30, 1925.—Prime cot- 
ton seed delivered Dallas, $38.00; snaps 
and bollies, $28.00@30.00 on quality; prime 
crude cottonseed oil, 9%c t.o.b. Dallas; 
13 per cent cake and meal, $32.00; hulls, 
$9.00; linters, 31%4(@5c. Very cold weather 
throughout Texas but warmer today; mar- 
ket rather inactive. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Dec. 30, 1925.—Crude 
is in demand at 9'%4{c Valley and at thc 
moment there seems to be more buyers 
than sellers at that price. Off meal sell- 
ing around $3.10 per unit of ammonia, 
f.o.b. Memphis. Loose hulls trading at 
$3.50 Memphis. : 
* 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, December 1 to December 28, 670 


bbls. 








The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Bighth Edition 





hite Butter Oil 


Give Us Inquiries on Tank Cars 
Pleased to Submit Samples 


Selling Agencies at 
New York Philadelphia Pittsburgh 
Memphis 


Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing new class in 
its membership termed ‘Associates,’’ to en- 
able those concerned in the industry to avail 
to the full of the facilities provided 





Associates are not required to be sharehold- 
ers, nor to pay an initiation fee, it only to 





pay dues at the rate of $200 per annum, If 
they join after March they pay at the rate 
of $20 per month to the end f the fiscal 
year, Oct. 31. 





Brokerage commissions are fixed under the 
ru per round ontract for mnon- 
per round contract for asso- 
round contract for full mem- 
bers. Associates therefore net $8 per contract 


in handling transactions for non-members. 








The contract, which 30,000 pounds of 
bleachable P.S. Y. seed oi s safe- 
every poss way, even to the 
f an indemnity bor hind the 
yards 
New 
Write Trade Extension Orleans 


Committee for Rules 
and Information. 


Cotton 
Exchange 
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Market More Active— Prices Strong — 
Crude Continues Tight—Cash Trade 
Fair—Strength Other Markets Helpful. 


A moderate broadening in trade in cot- 
tonoil futures and a much stronger market 


featured the trade on the New York 
Produce Exchange the past week. Not- 
withstanding the holiday season, condi- 


tions were such as to make for more con- 
fidence in values and bring about a sharp 
advance of some 70 to 80 points from the 
lows of the month to new highs for the 
move, with the distant months going to 
new highs for the season. 

A better speculative demand, continued 
limited hedging pressure and covering of 
shorts in a market where the open inter- 
est was small, made for rapid swings be- 
tween trades, but helped the advance con- 
siderably. 

Strength in Crude a Help. 

The strength in the crude markets and 
the sharp advance in grains, together with 
a higher range in lard and cotton had a 
The 
was sufficiently tight to make for inde- 


stimulating effect. crude situation 


pendent strength in cottonoil. Over the 
Christmas holidays it was estimated that 
the leading refiners absorbed upwards of 
400 tanks of crude oil, cleaning up the of- 
ferings at the 9c level, and placing the 
mills in a still more independent position. 

The situation in the nearby deliveries 
also had influence, the December going 
out at about the Ilc level, or within 15 
points of the season’s best price, notwith- 


standing reported defaults on 1,000 to 
1,500 bbls. on December contracts. The 
December situation, it was felt, would 


month of 
January, owing to the lack of spot oil 
stocks at New York and the fact that spot 
oil in the New York market was selling 
in a small way at from 11% to 113%c a 
pound, or nearly a cent a pound over the 
January level. 

Notwithstanding the upturn in the fu- 
market which naturally brought 


continue at least through the 


ture 


about profit taking and a setback, the 
crude markets continued relatively strong. 
On the break in futures of about ™%4c a 
pound from the highs, scattered buying 
power again absorbed the offerings, and 
disclosed a strengthened technical posi- 
market rebounding 
about the best 


tion, the upwards 


quickly to levels of the 
move. 
Bullish Feeling Created. 

The action of the market and the Gov- 
ernmental aid to the corn producer, created 
a more bullish feeling in general and with 
little or no pressure of actual oil, in any 
quarter, the beliet freely ex- 


Was more 


pressed that the future market has too 
long been out of line with the actual oil 
situation. 

At the same there was an absence 
of important Most of the 


bullish activity came from the professional 


time 
leadership. 


element who were inclined to confine their 
operations as far as possible to the nearby 
positions. 

There were no deliveries on January 
contracts the first few days of the month, 
and it is difficult to see where any impor- 
tant deliveries are to come from as re- 
finers’ interest in the spot position is light. 
However, should the January delivery 
reach a point well above the crude basis, 
it would most likely induce a movement 
of refined oil toward New York which is 
needed, as without a stock of refined oil 
here, there is little or 


to the market. 


no balance wheel 


Cash Business Satisfactory. 

The volume of cash business last week 
was reported quite satisfactory for the 
season of the year. While trade was not 
large, deliveries against old orders were 
of fair volume, and in most quarters there 
was a disposition to look for a much im- 
proved demand in general after the New 
It is doubtful whether or 
not the refiner has as yet been able to 
build up any important stock of oil, al- 
though there is no question but what the 


Year's holiday. 


pressure on the refiner has subsided some- 
what the past two weeks. 

In summarizing the oil situation, there 
is no scarcity of cottonoil and apparently 
sufficient supplies to take care of all re- 
quirements for the balance of the season 
The 


surplus production, however, and the in- 


and enough for a liberal carryover. 


creased carryover at the beginning of this 
season as compared with last year, has 
been distributed more rapidly than had 
been generally expected. 

that at the 


beginning of the New Year the prospec- 


The point in argument is 


no larger than at this 
As a result, the question 
into one of 


tive supplies are 
time a year ago. 
whether the 


revolves itself 


present price is low or high under such 
conditions. 
Cottonoil Price Not High. 

With cottonoil at a good discount under 
lard, with the prospects for limited lard 
supplies for the next few months at least, 
with cottonoil selling at a favorable level 
compared with tallow and some of the 
other soapmakers’ materials, it is difficult 
for one to specifically state that the price 
is any more than a moderate one. Cer- 
tainly the price is not high 
that 
tribution will confidently exceed that of a 
year ago, and there appears to be but little 
question but what the January distribution 
will compare favorably with last January. 


The prospects are December dis- 


The market therefore is fundamentally 
sound, but speculatively, the advance of 
late has weakened the technical position. 
The upturn has eliminated several of the 
professional shorts which with the small 
hedging short interest in the market does 
not furnish material support on the breaks 
and makes for a condition where it is 
necessary for persistent speculative buy- 
ing power to hold or enhance values. 

If the fundamental conditions remain 
strong it is difficult to see how or why 
any speculative pressure should be di- 
rected against this market, but should the 
future market reach a favorable hedging 
differential with crude, it is equally diffi- 
cult to see where the speculative buying 
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power will come from to absorb such 
hedges. 
COTTONSEED OIL.—Market trans- 
actions: 
Thursday, December 24, 1925. 
—Ranaye— Ciosing— 
Sales. High. Low. Bid. Asked. 


Spot (as ew's ne SUMO R. issn 
Ds "400 1060 1060 1055 a 1060 
DOS sak nee s 1400 1045 1035 1042 a 1045 
oe ee ieee. Mb bk, Sees eee mae 
MME cic ch pus 7500 1037 1030 1037 a .... 
SE Oe 
SRE ecdwe wie x 5800 1052 1043 1052 a.... 
OS ee eee re eee .. 1059 a 1060 
| Re ae 4100 1071 1057 1070 a 1071 


Total sales, including switches, 19,400 
bbls. P. Crude S. E. 8% sales. 
Friday, December 25, 1925. 
Holiday. 
Saturday, December 26, 1925. 
No Session. 
Monday, December 28, 1925. 


US ae es ee 
Se ee "900 1100 1065 1095 a 1094 
Nes ee 3200 1085 1050 1056 a 1057 
SS SRR eee Juve’ bewe Guke eee On EDS 
tS eee 4600 1069 1047 1045 a 1048 
SS ee EE ey 
RO esp sep oi 4900 1088 1062 1063 a 1062 
Se Ske pebe. Soeat ee a ae 
ee 2200 1101 1080 1080 a .... 


Total sales, including switches, 16,600 
bbls. P. Crude S. E. 9 bid. 
Tuesday, December 2, 1925. 
—Ranse— Closing— 
Sales. High. Low. Bid. Asked. 


eee 6: os 
Sac Ssh ehien & 1900 1082 1052 1082 a .... 
| Sa Se 500 1090 1085 1080 a 1095 
Se ree 12000 1068 1044 1067 a 1068 
oT eee 600 1055 1048 1070 a 1085 
BERYsextasase 6600 1087 1064 1088 a 1089 
SS eae sates .... 1097 a 1100 
ie 3100 1115 1083 1112 a 1115 
eee as wece 2115-a 1080 


Total sales, iaihiadios switches, 25,700 
bbls. P. Crude S. E. 9%-™%. 
Wednesday, December 30, 1925. 


—Range— Ciosing-——- 
High. Low. Bid. Asked. 


ee er eT <a A ees S 
eet 1030 1075 1075 a 1078 
|) SSRs ren wees sess OO a 2075 
OS ee 1079 1063 1068 a .... 
NC RN eee cer  ie- sea ITO BAD 
SMW ios b xc nce xes 1099 1083 1088 a .... 
SRR Sore ea abies Ces sone, SUD @)RUDS 
| RSE Pea aere 1120 1103 1106 a 1108 
ee cca ses cava cone ew AU20 








SEE PAGE 37 FOR LATER MARKETS. 


COCONUT OIL—A slightly firmer 
tone was in evidence the past week with 
offerings less free and with a better feel- 
ing in tallow, but demand was quiet and 
of a holiday character. Sentiment was 
mixed and generally consumers | still 
showed a disposition to take hold of im- 
mediate requirements only, being disposed 
to look for moderately lower levels the 
early part of the new year. 

At New York crude tanks quoted at 
11%4c; barreled oil entirely nominal, while 
crude tanks Pacific coast quoted 1034(a 
llc. January shipment crude tanks Pacific 
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coast quoted at 1034c; Feb., 1034@10%c. 

SOYA BEAN OIL.—While demand 
was rather quiet the market was very 
steady with limited supplies offering and 
sellers firm in their ideas. At New York 
the market was purely nominal, while 
Pacific coast tanks were quoted at 104@ 
1034c, Jan. March shipment. 

CORN OIL.—Demand was moderate 
but the market developed a stronger un- 
dertone influenced by light offerings, the 
advancing tendency in cottonoil, and ab- 
sence of selling pressure. At New York 
crude barrels was nominal, refined barrels 
quoted 13@13%c, cases 13.88; buyers 
tanks f.o.b. western mill crude 9%4c 

PALM OJL.—A steady and rather fea- 
tureless market was noted in this quarter. 
Lagos supplies on the spot remained small 
and the market was influenced to some ex- 
tent by a firmer feeling in tallow and 
coconut oil. 

At New York Lagos spot quoted 9144@ 
914c; shipment about 834c; mre, spot, 
8'14@8%c; shipment, 83<c. c.i.f. : 

PALM KERNEL GIL The ae 
was barely steady with offerings rather 
free and demand very limited. At New 
York spot casks were nominal, 10%@ 
10%c; spot barrels, 1034c, while casks 
nearby shipment quoted 104%@10%c New 
York. 

PEANUT OIL and SESAME OIL.— 
Markets nominal. 

COTTONSEED OIL.—The market has 
been very firm with demand slightly bet- 
ter, spot supplies New York extremely 
light with refined spot New York nom- 
inally about 1134c. Southeast, Valley and 
Texas crude sold at 9c and in the South- 
east and Valley 9c was reported bid. 

—— fe -—— 

CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Dec. 29, 1925.—Latest quo- 

tations on chemicals and soapmakers’ sup- 

plies: 

Seventy-six per cent caustic soda, $3.76 
(23.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 lbs., 
93¢c lb.; olive oil foots, 9@9%&c I|b.; East 
India Cochin cocoanut oil, 16%c Ib.; 
Cochin grade cocoanut oil, domestic, 15%4c 
Ib.: Ceylon grade cocoanut oil, 14%c Ib. 

Prime summer yellow cottonseed oil, 
1134@12%c l|b.; prime winter salad oil, 
125%c |b.; raw linseed oil, 92@94c gal.; 
red oil, 11%4@12c Ib. 

Extra tallow, f.o.b. seller's plant, 934c 
lb.; dynamite glycerine, nom., 24c_ Ib.; 
chemically pure glycerine, nom., 25@27c 
lb.; saponified glycerine, nom., 1742@1734c 
Ib.; crude soap glycerine, nom., 1534c Ib.; 
prime packers grease, nom., 9c lb 

ies 
NOV. MARGARINE EXPORTS. 

Exports of margarine, both animal and 
vegetable, from the United States during 
the month of November, 1925, amounted 
to 52,641 Ibs., compared to 66,853 Ibs. in 
November, 1924. For the first 11 months 
of 1925, 721,523 lbs. of margarine were 
exported, against 840,633 Ibs. in the same 
period a year ago. 








The Procter & 


Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


IvoryYDALE, ee 
Port Ivory, N. 


Macon, Ga. 
Dau LAS, TEXAS 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Moonstar Cocoanut Oil 
P&G Special (Hardened) Cocoanut Oil 


Refineriesg Kansas Crry, me CINCINNATI, OHIO 


Hamitton, CANADA 


Gamble Co. 






White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


General Offices: 








Cable Address: “Procter” 










January 2, 1926. 








Good Business 


A Corner Conducted by John W. Hall. 




















Opinions. 

A man without opinions or convictions 
on the various debatable questions con- 
fronting us daily is a man without imagi- 
nation. He is incapable of independent 
thought and might just as well find a 
comfortable couch and have 
phone for the undertaker. 

Eeveryone is entitled to an opinion on 
everything. Each normal human being 
has, as a birthright, a free mind and the 
license to think for himself. That right 
is God given, it is natural, it is our own; 
definitely and wihout any restriction 
other that that it must not be used to the 
detriment or annoyance of any of our 


someone 


fellow men in any respect or degree what- 
soever. 

It is to be regretted that man has seen 
fit to write his own interpretation as to 
the justice of this divine heritage—that 
man-made laws, man-conceived schools of 
thought, man-inspired sects and creeds 
and so called conventions have set the 
seal on what is such and have said, “Be- 
lieve with me or with us. or we condemn 
you.” 

Not only have they said, “We'll con- 
demn you,” but in many instances in the 
history of civilization they have been so 
self certain, so unbelievably officious and 
blasphemous as to say, “God will con- 
demn you.” 

Who among us is capable of judging 
another’s motives and thoughts and who 
among us is authorized to mete out pun- 
ishment or promise rewards? Who is so 
perfect as to say, “I am right; there can 
be no other side, no doubt as to the logic 
I advocate.’ 

Let us have our opinions. But let us 
not impose them on all and sundry with 
whom we chance to come in contact. Let 
us express them if we feel like so doing, 
but let the other fellow express his also, 
remembering always that it is human to 
err—and who knows, even we might by 
some inexplicable chance be wrong now 
and then. 

Let us ponder on the true meaning of 
tolerance—the true definition of Chris- 
tianity, and we’ll be helping to smooth the 
road to Utopia—By E. H. Phee. 

°, 


——_e—_—_ 


COCONUT OIL IMPORTS. 

Imports of coconut oil into the United 
States during the month of October, 1925, 
amounted to 15,429,844 lbs., valued at $1,- 
262,137. The bulk of this, 15,350,926 Ibs., 
came from the Philippine Islands, while 
the rest, 78,918 lbs., was received from 
the United Kingdom. 
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SEASON’S GREETINGS CARDS. 

Season’s greetings in many forms have 
been received during the past few days by 
THE NATIONAL PROVISIONER. These friend- 
ly messages of good wishes cannot be ac- 
knowledged individually, but are none the 
less gratefully received. Among. those 
sending these holiday missives were the 
following: 

East Tennessee Packing Co., Knoxville, 
Tenn., Dave Madden, president. 

William Zoller Co., Pittsburgh, Pa., 
William Zoller, president. 

Jacob Vogel & Son, Cincinnati, Ohio. 

J. T. McMillan Co., St. Paul, Minn. 

Columbus Packing Co., Columbus, Ohio. 

A. C. Hofmann & Sons, Syracuse, N. Y., 
A. C. Hofmann, Jr., president. 

Lindsay Pork Products Co., 
ham, Ala. 

Wilmington Provision Co., Wilmington, 
Del., Max Matthes, president and George 
J. Casey, vice president. 

Sullivan Packing Co., Detroit, Mich. 

Pittsburgh Provision & Packing Co., 
Pittsburgh, Pa., John Anderson, general 
manager. 

Mickelberry’s Food Products Co., Chi- 
cago. 

Kalamazoo Vegetable 
Kalamazoo, Mich. 

Jamison Cold Storage Door Co., Hagers- 
town, Md. 

H. and H. Scribe 
Lich. 

National Butchers’ and Packers’ Supply 
Association, New York. 

Estate of A. Berthonnaud, New Or- 
leans, La., butcher supplies. 

Meat Council of Chicago, John C. 
Cutting, secretary. 

Edward Davis, Inc., New York City, 
well-known wholesale meat dealer. 

George and William Schott, New Or- 
leans, La., wholesale meat and provision 
dealers. 

J. C. Wood and Robert Burrows, J. C. 


Jirming- 


Parchment Co., 


Saw Co., Detroit, 
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Why Not Make the Difference 


Yourself? 





Look up the quotations on 
unground”’ Tankage, and other materials 








in The National Provisioner. 
difference of $3.00 to $5.00 per ton. On 
a hundred tons of tankage it means 
$300.00 to $500.00 or more than the price 
of a Newman Grinder. 

There is no excuse to be without a 
Newman Grinder—no matter how large 
or small 
Newman will grind Tankage, Blood, Raw 
Bone, Steamed or Dried Bone, Fertilizer, 
Hoofs, Horns, etc., etc., 
fertilizer materials. 
A “Newman” will be a profitable invest- 
ment, guaranteed to do your work better, 
faster and at the lowest cost and at a 
price of only— 


Glue, 


“ground and 


There is a 


your plant may be. The 


and all 
Three sizes. 


$300.00 to $495.00 


f.o.b. factory 











WRITE US TODAY 


The Newman Grinder & Pulverizer Co. 


214-216 S. Wichita Street, 


Wichita, Kansas 





Wood & Co., 
sion brokers. 

Frank D. Sawyer, Los Angeles, Calif., 
tallow, grease, provisions and cottonseed 
oil broker. 

Seaboard Refining Co., Ltd., New Or- 
leans, La. 

Chicago office, U. S. Bureau of Agri- 
cultural Economics. 

F. C. Rogers, Philadelphia, Pa., 
inghouse products broker. 

S. S. Conway, Gerst 


Chicago, prominent provi- 


pack- 


Bros; Co., St. 


Louis, Mo., veteran packinghouse superin- 
tendent. 


Chas. H. Munkwitz, Milwaukee, Wis., 
former president United Master Butchers 


of America. ; 
Joseph F. Seng, Milwaukee, Wis., past 
president United Master Butchers of 


America. 


Power Packing Plant, Nashville, Tenn., 
Chris. J. Power, vice president. f 
W. B. Allbright, Chicago, IIl., president 


Allbright-Nell Co. 





produced. 


seed oil. 





Cotton Oil Refiners 


and 


Compound Manufacturers 


Are you having difficulty in bleaching your cotton 
oil this season? 


Reports indicate considerable 


Do you know that FILTROL is especially suitable 
for bleaching “off” oil? 
The treatment of ‘ 
lem if you use FILTROL. 


“You don’t have to buy prime bleachable cotton- 
FILTROL will bleach all refined grades of 
cotton seed oil to prime white.” 


We will appreciate an opportunity of demonstrat- 
ing this to you. 


Filtrol Company 


223 A. G. Bartlett Building, 


Manufacturers of the 
Super-activated Decolorizing Material 
Filtration Engineers 


“off” 


‘off’ oil will cease to be a prob- 


Los Angeles, California 


oil being 
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THE WEEK’S CLOSING MARKETS 


THURSDAY’S CLOSINGS. 


Provisions. 

Provisions barely steady toward the 
close of the week on account of the holi- 
day evening up. Hogs slightly easier, but 
undertone firm. Cash trade quiet. Chi- 
cago expects 210,000 hogs next week. 

Cottonseed Oil. 

Cottonseed oil active and rather firm on 
account of strength in crude, some im- 
provement in outside buying power and 
firmness in grains. But profit taking and 
recent advances are bringing some change 
in professional sentiment. Crude, 9%c bid 
everywhere; mills well sold up and hold- 
ing for better levels. Cash demand rather 
quiet. 

Quotations on cottonseed oil at Thurs- 
day noon were: January, $10.71@10.80; 
February, $10.65; March, $10.67@10.68; 
April, $10.74; May, $10.877@10.88; June, 
$10.90@10.98; July, $11.05@11.08; August, 
$11.10@11.20. 

Tallow. 

Tallow, extra, 934c, sales. 

Oleo Oil and Stearine. 

Stearine, oleo, 13%4c, sales. 

a 
THURSDAY’S GENERAL MARKETS. 

New York, December 31, 1925.—Spot 
lard at New York prime western, $15.65@ 
15.75; middle western, $15.45@15.55; city, 
$15.25; refined continent, $16.25; South 
American, $17.25; Brazil kegs, $18.25; 
compound, $12.25@12.50. 


(Latest Liverpool Cables on p. 24.) 


Hull Oil Market. 

Hull, England, December 31, 1925.—(By 
Cable.) — Refined cottonseed oil, 39s; 
crude cottonseed oil, 35s. 

ae 
ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to December 31, 1925, 
show exports from that country were as 
follows: To England, 134,203 quarters; to 
continent, 106,721 quarters; others, none. 

Exports for the previous week were: 
To England, 207,624 quarters; to the con- 
tinent, 89,204 quarters; other ports, none. 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Dec. 26, 
1925, with comparisons, as follows: 

Week 


ee 
ending Prey. 

Western dressed meats: Dee, 26. week. 

Steers, carcasses Pa 6,488 9,244 

Cows, carcas 

Bulls, carea 

Veals, carcass ; 

Hogs and pigs....... 

Lambs, carcasses 

Mutton, carcasses : 

Beef cuts, Ibs...... 

PORE OURS kv6 cee cnc i, 








Local slaughters: 
GENE | 6 cae acini aie 
WE cnwie wucew ees 
Hogs culyee af 
BREED onc cscsccccass 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern Markets on Wednesday, 


December 30, 1925, as follows: 
Fresh Beef: 
STEERS (Hvy. Wt. 700 lbs. up): 

EA rr eet rr re reer ee Ee 
OS I eS mer I Rr bin keer re iL 
STEERS (Lt. & Med. Wt. 700 Ibs. dn.): 
Er eer ery re reer Tak tn 
SIS a 5s a'0 0's ainislo/s shule leo e004 in Wie Oe aad. dae 


STEERS (All Weights): 





CHICAGO. 
$18,00@20.00 
15.00@18.00 


18.00@ 20.00 
15,.00@18.00 


NEW YORK, PHILA. 
$17.00@ 19.00 
15.50@17.50 


BOSTON. 
$17.00@19.00 
15.00@ 17.00 


18.00@20.00 
15.00@17.00 


17.00@20.00 
14.50@17.00 


Sa ea core roe 12.00@14.00 13.50@15.00 18.00@ 15.00 14.00@15.00 
TE, op saan CO oe as cae Veen CARA TOW eae DR ge a ces pee es a) or ar 
COWS: 


Good ... 
Medium 
Common 
Fresh Veal (1): 
VEALERS: 





11.00@138.00 
10.00@11,00 
0.00@10,00 


12.00@13.00 
11.00@12.00 
9.00@11,00 


2.00@13.50 
10.50@ 12.00 
9.00@10.50 


12.00@ 13.00 
11.00@12,00 
10.00@ 11.00 


oO SAPs CeCe ere rier rT eee Ce et .. 19.00@21.00 21.00@ 23.00 19.00@ 20.00 
OS Oe ee meer ee err rrr red SERIE er 1G0OGIB.0O nc ctcane ‘ 19.00@ 21.00 17.00@18.00 
SINE ocala sa dc Orisa Sb ac ebs sid ubit 4800S 68K 14.00@16.00 15.00@ 17.06 16.00@19.00 15.00@16.00 
oo ener ie irae rit rie at 12.00@14.00 13.00@15.00 14.00@16.00 13.00@14.00 
CALF CARCASSES (2): - 
SRN oo a kG Sh Abd G aA OS WERE EASEKUAESAA De Ceeee es 9 aemaeimareeye 16.00@17.00 Pr re 
TO” Arron er Eee CY LO 14.00@16.00 14.00@15,00 14.00@16.00 
DNINN , oa, FAC s SUR SE SeSSARDSENGORERRER IE TSe eaters 12.00@ 14.00 13.00@14.00 12.00@ 14.00 
TION, cocci pcarivecswcreccsawndscccssases  t¢eseesee 10.00@12.00 12.00@138.00 10.00@12.00 


Fresh Lamb and Mutton: 
LAMB (Lt. & Hvy. Wt., 30-42 Ibs.): 


Choice 28.00@30.00 
26.00@ 28.00 





Good 
LAMB (Med. & Hvy. Wt., 42-55 Ibs.): 


PRE ee ere ie eee eee PEP Cy ee ee 
CE cd vo Ra weeWy GaNe cbs bu ees Sedaee se Keeceae) “40% be 


LAMB (All Weights): 





eee 24.00@ 26.00 


29.00@30.00 
28.00@ 29.00 


30.00@ 82.00 
28.00@ 31.00 


28.00@4 29.00 
26.00@ 28,00 


26.00@27.00 
24.00@ 25.00 


28.004 81.00 
27.00@ 29.00 


26.00@ 27.00 


25.00@27.00 


Medium 25.00@ 26.00 25.00@ 27.00 26.00@ 28,00 
oo SE eee ee eer eee 23.00@ 25.00 23.00@ 25.00 24 OOG26.00 nv cccccsces 


MUTTON (Ewes): 


| Pree erer re eee ERE rei 14,00@ 16,00 14.00@ 16.00 14.00 17.00 14.00@15.00 
ESAS Leer Ene ever aiewaare 2.00@ 14.00 12.00@ 14.00 13.00@ 15.00 13.00@14.00 
Nee Ore RE EC r ee eer 11.00@12.00 10.00@ 12.00 11.000 15.00 10.00@13.00 


Fresh Pork Cuts: 
LOINS: 
8-10 lbs. avg 
10-12 lb. avg 
12-15 lb. avg 
15-18 lb. avg.. 
18-20 lb. avg.. 
SHOULDERS: 





24.004 25.00 
23.00@ 24.00 23.50@ 24.50 
22.00@23.00 
19.00@20.00 
18.00@19.00 


16.00@17.00 


23.00@ 24.00 
22.00@ 23.00 
21.00@22.00 
20.00@ 21.00 
19.00@ 20.00 


17.00@19.00 


23.50@ 24.50 


22.004 24.00 
21.00@ 23.00 
19.00@ 21.00 
18.00@ 20.00 
18.00@ 19.00 
17.00@ 17.50 


21.00@ 28.00 
20.00@ 21.00 
19,.00@ 20.00 


PICNICS: 
Sg Se Serine EL rirete Serre 14.50@15.50 TGOOGEIT DO kk estes 16.00@17.00 
NG SEE Cos cis kare sa an GN Sea wRETS CHAAR ES... “bat ean to 16.00@ 17.00 15.00@ 16.00 15.00@16.00 
MRE” a a a a yo er eres 22.00@ 23.00 22.00@23.00 
SPARE RIBS: Half Sheets..........:cccees ME, | caliseacnae.  Sibsaaeen = | eden 
TRIMMINGS: 
I ee re er 10.00@12.00 _....... Ar aéeaawene "Seat alew 
EE hate de hin hand vive 5050 0t Ne poedueteenened 15.00@17.00 Chases aa Pasieaies mire 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 





TRADE GLEANINGS. 


_ Work has been started on the new pack- 
ing plant being built in Miami, Okla., by 
the Miami Packing Co. It is hoped to 
have the plant in operation within 60 days. 

The new branch house of Morris & Com- 
pany in Brockton, Mass., was formally 
opened recently with a public open house. 
More than 1,500 people inspected the new 
building at the time. 

_ The new meat packing plant of the 
Smith Packing Co., Baker City, Ore., has 
been completed and is now in operation. 
At the present time, 125 hogs are being 
killed weekly, but it is planned to increase 
this amount later. 

Kock Butchers’ Supply Co., Kansas City, 
Mo., has recently acquired the Long-Bell 
sash and door plant there for factory pur- 
poses. This plant will be used for making 
refrigerators and freezer display counters, 
and will greatly increase the capacity of 
the company. 

Following the meeting of the directors 
of Compania Swift Internacional in 
Buenos Aires, South America, on Decem- 
ber 22, 1925, the following statement was 
issued: “Owing to the unsatisfactory 
conditions in the trade, the directors voted 
to reduce the semi-annual dividend from 
6 per cent to 4 per cent, in order to con- 
serve the strong financial position of the 
company.” 

= 
WILSON BRANCH OPENINGS. 

On December 22, Wilson & Co. celebrat- 
ed the formal opening of their new branch 
house at 419 Whitehall Street, Atlanta, 
Ga. This new branch is modern in every 
respect, and one of the finest branch 
houses in the south. It has a floor space 
of over 30,000 square feet, with smoke 
houses, sausage room, etc., of the latest 
type, and a spacious cooler in which beef 
and provision departments are combined. 

The opening was the occasion of a gala 
Christmas house warming, to which the 
public of Atlanta was invited. Thousands 
of Atlantans visited the branch, and were 
giving appetizing samples of the com- 
pany’s products. The branch was decorat- 
ed in festive array, and music was rend- 
ered during the day and evening. Vice- 
president A. E. Petersen was on hand for 
the occasion, and other out-of-town rep- 
resentatives of the company included dis- 
trict manager W. H. Bonnell, advertising 
manager Jack Thomas; C. A. Olsen, 
branch house manufacturing department, 
and nearby branch house managers of the 
district. ; 

New additions and enlargements have 
been made at Wilson & Co’s Columbus, 
Ga., branch and on that day a formal 
house warming was held, to which the 
people of Columbus were invited. The 
additions to the branch consist of a new 
modern refrigeration system, a new and 
greatly enlarged cooler, and other modern 
improvements in line with the increasing 
requirements of the trade at Columbus 
and in Southern Georgia. The formal 
opening was well attended and visitors 
were given samples of the company’s 
products and other refreshments. Wilson 
representatives from out of town included 
district manager W. H. Bonnell, district 
produce manager M. D. Morton and ad- 
vertising manager Jack Thomas. 

at 
NEW YORK LIVESTOCK. 

Receipts of livestock at New York for 
weck ending Dec. 26, 1925, are reported 
officially as follows: 








Cattle. Calves. Hogs. Sheep. 
Jersey City. a aavncers; See 
New York..... 1,228 
Central Union....... 3,168 
WOIE ib ccsceees ... 8,551 11,353 
Previous week..... 9,105 3 
Two weeks ago.... 9.084 35,302 25,861 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, Dec. 30, 1925. 

CATTLE—Post-Christmas trade showed 
improvement in all classes, curtailed re- 
ceipts assisting. The fat steer trade ad- 
vanced 25@50c over the low time last 
Thursday when the bottom _ literally 
dropped out of the market, heavies then 
losing 75c and more. 

Today a spread of $9.50@10.50 took the 
bulk of the crop and in the absence, which 
is seasonal, of strictly choice steers fittle 
has sold above $11.00, the extreme top on 
heavies being $11.75 and on yearlings 
$11.00. Killers got comparatively little 
under $8.25. 

Runaway markets developed on fat 
Heifers ad- 


vanced 50c, in instances $1.00, over early 


heifers, bulls and veal calves. 


Fat cows and canners and cut- 
ters shared the upturn less liberally but 
sold actively, canners making $3.75@3.85, 
fat cows $5.00@7.25 mostly, and heifers 
$7.00@8.59. 

Heavy bologna bulls reached $6.10, 
meaty kinds $6.25. A scramble for vealers 
lifted prices $2.00@3.00, packers paying 
$12.50@13.50 and outsiders upward to 
$14.00. 

HOGS — Although values fluctuated 
rapidly and sharply in quick respons: to 


iast week. 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 


Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








Exclusive Order Buyers 
of 
just what you want 
in 


Cattle or Hogs 


Utility Cypher 


Schwartz- 


Feaman-Nolan Co. 


} | eg Ce Stock Yards 
ansas ity Missouri 











shifting supplies and demands, tittle net 
change resulted from last Thursday and 
the general price list remained at tne peak 
of the 75c($1.00 Christmas bulge. 

Sharp advances on the opening day car- 

ried values to the highest basis for more 
than a month and set medium weight 
butchers at quotations not far from the 
$12.00 line, while lighter weight descrip- 
tions exceeded this figure by more than 
50c. 
_ SHEEP—Advances carly in the week on 
fat lambs were erased as the week closed. 
Shipping demand supported choice light 
and handyweight slaughter lambs but 
heavy lambs unless well finished proved 
to be a drug on the market. Excessive 
weights were also penalized, lambs aver- 
aging in excess of 100 Ibs. often selling 
down to $14.50 or below in odd lots. 

Best lambs on shipping account reached 
$16.60 with bulk of kinds averayin.z $2 
Ibs. downward to $15.75@16.25 as the week 
closed. Yearling wether prices fluctuated 
with fat lambs, $14.25 being paid at the 
high time earlier in the week. 

Fat wn made a net gain of approxi 
mately 50c, choice aged wethers selling 
upward to $12.00 and best handyweiusht 
ewes reaching $9.50 during the week. 


a fe 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Kansas City, Dec. 30, 1925. 

CATTIE—Fed = steers and yearlings 
predominated in the week’s supply of 
cattle, and under a rather limited demand 
prices were lowered from 25(@40c, with 
the better grades of heavy steers showing 
the minimum loss. 

The week’s top reached $11.00 on 
weighty beeves, $10.50 for medium weights 
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and best yearlings made $10.25. Bulk of 
the week’s supply of fed steers and year- 
lings sold from $8.25@10.00. 

She stock was relatively scarce and 
prices advanced 10@25c, with the better 
grades selling to best advantage. Most 
cows cleared from $4.75@6.50; heifers, 
$6.00@8.50; canners and cutters, $3.50@ 
4.50. Bulls closed 15@25c higher, while 
killing calves registered gains of 50c@1.00 
over a week ago, with top veals at $11.00. 

HOGS.—The moderate supply of hogs 
offered the first three days of the week 
found a good outlet at 10@35c higher 
rates. Lights and butcher grades had the 
preference most of the time and showed 
gains of 25(@35c while underweight classes 
are 10@15c higher. 

Shipping demand was somewhat limited 
but packers were free buyers at the ed- 
vance. Choice 180 lb. averages sold today 
at $11.75 and shippers and packers paid 
up to $11.55 for medium weights. Sorted 
lots of light lights ranged from $11.75@ 
12.00. Packing sows are mostly 50c higher 
with the bulk at $10.00@10.35. 

SHEEP.—There was a good demand 
for all killing classes and prices worked 
15@25c higher than a week ago. The 
week’s top on fat lambs reached $16.00, 
but the bulk sold from $15.25@15. 75, with 
the latter price the top on today’s session. 
Some desirable yearling wethers cashed 
at $13.00 and shorn aged wethers went at 
$9.00. Fat ewes were very scarce. Odd 
lots sold up to $8.85 while the bulk cleared 
from $8.00@8.75. 


* 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
Omaha, Neb., Dec. 30, 1925. 
CATTLE—Fed steers and yearlings 
were in moderate supply this week and 
prices showed a degree of strength, to- 
day’s values ruling strong to 25c higher 
Bulk for the 
A few loads 


than the close of last week. 
week turned at $8.25@10.00. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Wednesday, 
December 30, 1925, as reported to THE NATIONAL PROVISIONER by leased wire by the 
Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or 4 hogs and roasting 
): 


pigs exclude CHICAGO. 
DE dikhsaeesseussesaneahbacabenone® $12.10 
Ce NS ee ae eee 11.20@11.70 
Hvy. wt. (250-350 Ibs.), med-ch...... 11.80@11.35 
Med. wt. (200-250 Ibs.), med-ch....... 11.15@11.70 
Lt. wt. (160-200 Ibs.), com-ch......... 11.00@12.00 
Lt. It, (130-160 lbs.), com-ch......... 11.20@12.15 
Packing sows, smooth and rough...... 9.00@ 9. 4 


Sightr. pigs (130 lbs. down), med-ch.. 12.00@1 12.54 

Av. cost and wt., Tues.,(pigs excluded) 11.68-2 220 ib. 
Slaughter Cattle and Calves: 

STEERS (1,500 LBS. UP): 





EEE, ECGGueasaekare bak inesouesss $10.25@13.00 
STEERS (1,100 1 500 LBS.): _ 
DD dctisheweh eaeshhas ose eveeear 11.00@13.00 
SE Dbthneskse0esesen ok hee eene ens 9.75@11.15 
a rrr rr eee. 8.60@ 9.85 
SE in wennuabeunnaebes Swans seses 6.50@ 8.75 
STEERS (1,100 LBS. DOWN): 
SEED: anos 0nb 06805 s oe 64804 0S s00 505.0 10.75@12.50 
DE cctesstnsecsbeusassanenc ee taae 9.50@11.00 
Medium . . 8.35@ 9.75 
Common 6.25@ 8.60 
Canner and cutter 4.00@ 6.25 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 lbs. down)...... 8.75@11.75 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.75@10.75 
Common-med. (all weights)......... 6.00@ 8.25 
COWS: 
Se TD CIID, onin cn cee en cteunsenes 6.25@ 8.50 
Common and medium.............+. 4.35@ 6.25 
Canner and cutter....ccccccccsccces 3.65@ 4.35 
BULLS: 
Good-ch. (beef 1,500 lbs. up)....... 5.25@ 6.75 
Good-ch. (1,500 Ibs. down)......... 5.75@ 7.25 
Can.-med. (canner and bologna)..... 4.25@ 6.00 
CALVES: 
Medium to choice (milk fed exc.)... 5.50@ 8.00 
Cull-common . ...--.-eeeeeee coeceee 4.50@ 5.50 
VEALERS: a 
Medium to choice ...........++ eeeee 11.00@13.75 
EE 5 o550s45s0%050n00% wees 7.00@11.00 


Slaughter Sheep and Lambs: a 
Lambs, med. to choice (84 Ibs. down). 14.50@16.60 


Lambs, cull-com. (all weights)........ 12.00@14.50 
Yearling wethers, medium to choice.. 10.50@14.25 
Ewes, common to choice.............+ 5.75@ 9.50 
Ewes, canners and cull..........+.+.. 2.00@ 5.75 


E. ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 

$12.25 $11.40 $11.75 $11.15 
11.50@12.15 10.85@11.25 11.20@11.60 10.85@11.00 
11.25@11.50 10.85@11.00  11.10@11.50 =10.75@10.90 
11.40@11.75 10.90@11.10  11.25@11.65 = 10.85@11.00 
11,60@12.15  11,00@11.40 — 11.30@11.85 — 10.90@11.10 
11. & 11.15@11.40 11.40@12.00 11.00@11.15 
9.5 9.25@10.00 9.60@10.50 8.50@ 9.00 
ck CS! ae 11.35@12.00 = 11.00@12.00 
11.78-25 10.84-2235 Ib. 11.860-34L ID. ccc cccccce 





9.75@12.25 9.75@12.50 ws. eee 
10.50@12.50 
9.10@10.65 
7.65@ 9.10 
5.50@ 7.75 


11.25@12.7: 
9.65@11. 
-75@ 9.65 
6.00@ 7.75 





-00@10.50 8.50@10.25 
‘ 


11.25@12.75 10.60@12.15 10.50@12,25 
9.65@11.25 9.25@10.60 9 

7.5300@ 9.65 : 7.40@ 9.10 
5.75@ 5. f 5.10@ 7.65 5.00@ 7.00 
4.50@ 5.75 4.25@ 5.50 4.00@ 5.00 3.00@ 4.50 





.00@ 8.50 





8.75@11.25 8.50@11.25 8.50@11.50 8.00@10.50 


6.50@ 9.75 6.75@10.00 6.85@10.00 6.75@ 9.75 
4.50@ 6.50 4.75@ 6.75 4.65@ 7.10 4.75@ 6.75 
6.00@ 8.00 5.65@ 8.00 6.00@ 8.15 5.25@ 7.50 
4.50@ 6.00 4.65@ 5.65 4.50@ 6.00 4.00@ 5.25 
3.40@ 4.50 3.40@ 4.65 3.40@ 4.50 3.00@ 4.00 





5.75@ 5.50@ 6.40 5.25@ 5.25@ 6.25 
5.75@ 7. 5.50@ 6.75 5.40@ 5.25@ 6.50 
4.00@ 5.7: 4.00@ 5.50 3.50@ 3.50@ 5.25 
5.00@ 8.00 5.00@ 8.00 5.00@ 8.75 4.50@ 7.25 
4.00@ 5.00 4.00@ 5.00 4.00@ 5.00 3.50@ 4.50 


10.00@14.25 7.50@11.50 : .00@11.25 





6.00@10.00 4.50@ 7.50 4.50@ 8.00 
14.00@16.00  14.25@16.00  13.75@15.75 _ 13.25@15.60 


11.00@14.00 11.50@14.25 10.00@13.75 10. 00@13.25 
10.50@13.75 10:00@13.50 10.25@13.25 
5.00@ 8.75 5.50@ 9.00 '25@ 8.85  4.75@ 8.75 
1.50@ 5.00 2.00@ 5.50 ‘50@ 5.25 1.00@ 4.75 


sata 





a ae a a 


—. oe oe 


0. 


a a a 
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sold upward to $10.50, paid for weighty 
steers. 

She stock is steady to strong for the 
week while veals and bulls are strong to 
25c higher. 

HOGS.—Uneven distribution of  re- 
ceipts throughout the period under review 
effected sharp fluctuations. The ups and 
downs, however, about balanced and most 
classes of hogs are rated as generally 
steady with last Thursday. Shipping de- 
mand continued broad with local packers 
showing marked urgency in their immedi- 
ate requirements. Wednesday’s bulk 140- 
180 lb. weights was $11.20@11.40; top, 
$11.40; bulk 200-300 lb. butchers, $10.90 
11.00; packing sows, $9.50@9.75. 

SHEEP.—Broad demand from _ local 
packers and some inquiry from eastern 
shippers resulted in a strong undertone to 
the fat lamb trade. Uneven distribut'on 
of supplies resulted in partial loss of early 
gains, comparing mid-week values with a 
week ago. Fat lambs and yearlings show 
a net upturn of 15@25c with fat ewes 10@ 
15c higher. Bulk of fed wooled lambs ere 
clearing $15.50@15.75; week’s top, $16.25; 
fed clipped lambs, $13.75@14.25; fed year- 
lings, $13.00@13.85; desirable weight fat 
ewes, $8.507@9.00. 

—— 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
E. St. Louis, Ill., Dec. 30, 1925. 

CATTLE—The prominent feature of 
the current week’s cattle trade was the 
generous number of beef steers offered. 
Compared with close of last week, beef 
steers and beef cows sold 15@25c lower; 
light yearlings and heifers 15c lower; 
good and choice light vealers 50@75c 
higher; other killing classes steady. 

Tops for week: Yearlings, $11.75, 
weight 1,131 lbs.; matured steers, $11.25; 
mixed yearlings, $9.65. Bulks for week: 
Beef steers, $7.75@9.75; fat light yearlings 
and heifers, $8.75@9.00; medium heifers, 
$7.50@8.50; cows, $4.75(@6.00; 
$3.50@3.75. 

HOGS—The week opened on a decided- 
ly bullish trade but considerably heavier 
runs than a week before sent the later 
market into a decline which more than 
erased earlier gains, especially on medium 
and heavy hogs. Those show a 15@25c 
loss from a week ago, while light hogs are 
steady to 10@15c lower and underweights 
about steady. 

Bulk of offerings 180 lbs. and less 
scored $12.00@12.25 today, a few choice 
pigs $12.35 and $12.40; 190@220 pound 
butchers, $11.60@11.90; heavier hogs, 
$11.40@11.60; packing sows, $9.65@9.85. 

SHEEP—Fat lambs and_= yearlings 
showed a 25c upturn at the week’s start 
but this advance was later lost. Current 
prices are generally steady with a week 
earlier. Best fed lambs sold from $16.00 
16.25; natives, $15.50@16.00; fat yearlings, 
$13.00@13.50; mutton ewes, $7.00@8.50. 


canners, 
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ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Dec. 29, 1925. 

CATTLE—Cattle receipts around 5,200 
for two days this week, which were about 
the same as a week ago. Beef steers were 
plentiful and quality was some better than 
last week. Trade ruled slow and values 
are weak to 25c lower. 

Top steers averaging 1,326 lbs. sold at 
$10.50, other good kinds sold $10.25@ 
10.35, while bulk of sales ranged $8.25@ 
10.00. 

Cows, heifers, and yearlings around 
25@40c lower. Good cows sold up to 
$7.25, with bulk selling $4.75@6.50, and 


canners and cutters $3.40@4.25. Heifers 
ranged mostly $6.00@8.00, with mixed 
yearlings $7.50@10.25. 

Bulls steady, most bolognas $4.00@5.00, 
good fat kinds up to $6.25. Veal calves 
sharply higher, today’s top $12.25, medium 
and heavy kinds unchanged. 

HOGS—Hog receipts around 12,000 for 
the period and the market is 10@20c 
higher than last weeks’ close. Today’s 
top $11.75 on lights, and bulk of all sales 
$11.25@11.70. 

Throwout packing sows $9.75@10.00. 

SHEEP—Sheep receipts fairly liberal 
and the market higher. Lambs 25@40c 
higher, top fed offerings $16.25 today, with 
a few natives up to $15.75. Aged sheep 
scarce, around 25c higher. 

Fair quality ewes, $8.50@8.75; choice 
kinds quoted up to $9.00. Yearlings 
$12.50@13.50; weathers, $10.00@10.50. 


eX 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minn, Department of Agriculture.) 


So. St. Paul, Minn., Dec. 30, 1925. 

CATTLE—Firm price trends continue 
on all lines of beef and butcher stock. 
Shortfed steers and yearlings sold up to 
$9.50 and $9.75; bulk $7.25@8.50. 

Fat she stock sold largely at $4.00@5.50 
for cows and from $5.00@7.00 for heifers. 
Canners and cutters and bologna bulls 
have been selling in line with last week 
largely. 

Veal calves have advanced from $1.00 
1.25 since a week ago, bulk best lights 
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cashing on packer account from $10.00@ 
10.25. 

HOGS--The hog market at present is 
on a sharply downward trend, having 
dropped unevenly 60@75c during the past 
two days. Butcher and bacon hogs at 
present are selling within a range of $10.75 
@11.10, bulk at $10.90@11.00. 

Packing sows have dropped to an $8.50 
@8.75 basis, while pigs are selling at 
$12.00, or 75c lower than Tuesday’s aver- 
age. 

SHEEP—Six double decks of good to 
choice fed lambs averaging 78@84 Ibs. 
sold at $15.75 today, or about steady, 
while medium to good grade natives at 
$15.00@15.25 looked around 25c¢ lower. 

ee 

CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending December 26, 1925, with compari- 
SONS: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 





Week Same Week 

ended week, ended 

Dee, 24. 1924. Dec. 17. 

REIN ax. bods. Sasa k ee $ 8.75 $ 6.25 $ 8.50 
Montreal (W) ‘ 5 6.00 7.50 
Montreal (FE). 6.00 7.50 
Winnipeg 6.00 6.50 
Se one 5.00 7.25 
pee reer rer 5.25 6.50 

VEAL CALVES. 

Week Same Week 

ended week, ended 

Dec. 24. 1924. Dec. 17. 

Toronto ... eee TT $12.50 $15.00 
Montreal (w Peviiecuse as 12.00 11.00 12.50 
DEOMREGRY CID) 6 <5 ce: siecnres 12.00 11.00 12.50 
WEINER (6 cccsscwescase 8.00 7.00 8.00 
RAE iio oc warere'scateqarnate 4.75 4.00 4.75 
ee 6.50 3.75 6.50 


SELECT BACON HOGS, 





Week Same Week 

ended week, ended 

Dec. 24. 1924. Dec. 17. 

bo eee $12.06 $14.81 
Montreal (W).. 10.75 13.75 
Montreal (KE). 10.75 13.75 
Winnipeg 10,17 13.47 
Calgary ....0. 4 9.90 13.20 
errr rrr 3. 10.30 13.15 

GOOD LAMBS. 

Week Same Week 

ended week, ended 

Dee. 24. 1924. Dec. 17. 

Toronto ... meee . $14.00 $13.00 $15.50 
Montreal (Ww ): hence ae e 12.50 12.00 13.25 
Weomtrend (90)... ccsndec 12.50 12.00 13.25 
NVI Caicie Se:eesaaeieeis 12.00 12.25 12.00 
CONN  eacctecieccences 2.00 ones 12.00 
BWGMIOMION ccc cc scvcccces 12.25 11.75 








Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the center of the corn belt district 














CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 














PACKERS’ PURCHASES. 


Purchases of livestock by packers at 
centers for the week ending Saturday, Dec. 26, 


are reported to The National Pro 
CHICAGO, 


Cattle. 
me 00... 0c svccccccess TO 
Swift & Co. isi) 


Morris & Co..... 
Wilson & Co.. ‘shannwee 25) 
Anglo. Amer. Prov. Co..... 655 
G. H. Hammond Co........ 2,486 
Libby, McNeill & Libby.... 1,658 











principal 
6 4 


visioner as follow 








Hogs. Sheep. 
11,100 20 
10,200 4s 
9,100 O18 
8,200 4,626 
5,200 20 
3,000 


Breman Packing Co., 4,900 hogs; Miller & Hart 


3,700 hogs; Independent 
Boyd, Lunham & Co., 6,500 hogs 
& Provision Co., 6,500 hogs; Rob 
hogs; others, 19,500 hogs, 





KANSAS CITY 


Cattle. Ci 


2,028 


Armour & Co 
Cudahy Pkg. Co.. 
Fowler Pkg. Co. 
Morris & Co. 
Swift & Co.... 
Wilson & Co. 








Local butchers ...... 
SE ccatussatesacee 16,732 
OMAHA. 
Cattle and 
Calves. 


Armour & Co.. .... 
Cudahy Pkg. Co.... 3, 
Dt Ap cacssseesese 859 
Morris & Co....... 
Swift & Co 


Glassburg, 














Hoffman Pkg. Co.......... 
Mayerowich & Vail........ 
A ar 
John Roth Pkg. Co......... 
So. Omaha Pkg. Co......... { 
CN SS Eee 145 
i Se sca ésennene 117 
Sinclair Pkg. Co....... pits 47 


Wilson & Co. 
Kennett-Murray 
J. W. Murphy.. 
Other hog buyers, 








rere 


ST. LOUIS. 


Cattle ar 
Calves 
Armour & Co 
Swift & Co...... 
Se eS ere 





St. Louis Dressed 
Independent 
East Side 
Heil Pkg. 
American 

Krey Pkg. 


Sartorious ...... os 
i CLisspesnwdewee 
Butchers 
Total . . (kien eee em 17,404 
ST. JOSEPH. 
Cattle. 
Serres 2,776 





Armour & Co. 
Morris & Co.. 
Others 


2,106 








BGG? Kivecbdeusnseas 8.662 1, 
SIOUX CITY. 


Cattle. Calves. Hogs. 


Cudahy Pkg. 

Armour & Co. 
Swift & Co.. 
Sacks Pkg. Co 





Packing Co., 






Calves. Hogs. 
’ 








2,400 hogs 
; Western Packing 
erts & Oake, 5,000 


ilves. Hogs. Sheep. 




















49,530 16,935 
id 
. Hogs. Sheep. 





1,4¢ 








615 "128 
py o14 . 
2,13 
1,466 19 
120 





686 24,987 7.586 


275 9,040 
211 =8,428 
298 4,089 x 

40 ee sane 





Smith Bros. P sain 1 1 aces ° 
Local butchers ........ 54 20 16 
Order buyers and packer 
errr 261 21,473 aes 
Sa pincbenAsseewne 7,683 845 48,046 7,372 


OKLAHOMA CITY. 


Cattle. Ca 





Morris & Co, 5 Tee 
Wilson & Co.... van See 
Others skeeseenen ; 51 

Total ; ere 


WICHITA. 
Cattle, Ca 
Cudahy Vkg. Co.. 
Dold Pkg. Co 
Local butchers 





Total 1,747 


INDIANAPOLIS. 


Cattle. Cal 











buvers SOS 
& Co >, 241 
ht . . 
Armour & Co 111 
Indianapolis Abt. Corp 195 
Hilgemier Bros 
Brown Bros 87 
Bell Pkg 82 
Schussler cx 
Meier Pkg 52 
Riverview Co 9 
Ind. Prov. ¢ 25 
\ Wabrit 
Hoosier Abt ( 
Others 
rota 1.40 





ives. Hogs. 


459 496 8 
361 1,196 1 
1 196 a 
821 1,888 “9 


Ives. Hogs. Sheep 
527 4,469 101 
40 3,919 : 











567 8.388 101 
Ives. Hogs. Sheep 
R80 
204 
) 15 

1 
ay ” 
61 83 210 
948 28.342 137 
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ST. PAUL. 
Cattle. 


Calves. Hogs. 
2,611 17,930 
921 1,254 


Sheep. 
Armour & 1,689 
Cudahy Pkg. ‘* ae 
Hertz & Rifkin. 

United Pkg. 
Swift & Co... 
Others 








2,115 


Total 





8,512 61,050 ~ 3.804 
RECAPITULATION. 


Recapitulation of packers’ purci 
the week ending December 26, 192: 





ases by market for 
, With comparisons: 





CATTLE. 


Prev. 
week. 
Chicago . 
Kansas City 
Omaha 

st. Louis. 

St. Joseph 
Sioux City ee 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 















RIMMED ec cckceak: cwsakkec tae 

Denver ; : ‘ ee 

St. Paul > 8.458 

Tota 105,480 174,452 91,364 
HOGS. 

Week Cor. 
ending week 
Dec. 26. 1924. 

Chicago 97,100 159,900 

Kan City 20,123 26,706 


Omaha 

St. Louis 

St. Joseph 
Oklahoma City 
Indianaprlis 
Cincinnati 
Milwaukes 
Wichita 
Denver 

St. Paul 














Total i, St4 
SHEEP. 

Week 

ending 

Dec, 26. 
Chicago pba chews 30,812 
Kansas City Sade e emanate See 
err a sis ah ie 





St. Louis § 
St. Joseph 
Sioux City 
Oklahoma City 
Indianapolis saae 
Cincinnati... pW in je'e oh 
Milwaukee YET EEO Pe eee 
Wichita VELA EEE OT 101 
Denver . er 
Pe WE. wesenewesae cose Ce 











Total 91,170 132,908 103,985 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Dec. 26, 1925. 








CATTLE. 

Week 

ending Prev. 

Dec. 26. week. 
Chicago oes e0eeeeee 22,039 : 
Bemees CU .cnccccvcccns 
COE os ss cccices 
East St. Louis 13,902 
i er coseneunse 11,900 
Sioux City 10,654 
PE Buin csened see vunns 1,074 
Fort Worth . 11,841 
POOGONIR oc i cccccvescens 2,056 
Indianapolis 5,110 
Boston a anh a eeae 2,287 
New York and Jersey City. 10,080 
Oklahoma City Se 6,089 

Total 104,147 165,547 97,979 


HOGS. 
Chicago 135,100 
Kansas City 
Omaha 
Fast St. Louis 
St. Joseph 
Sioux City 
Cudahy 
Ottumwa 
Fort Wort 
Philadelphia 
Indianapolis 
Boston 
New York and Jersey City 
Oklahoma City 





1 
SHEEP. 
Chicago 
Kansas Cit 
(doaha 


East St. Louis 


Sioux City 





Cudahy 

Fort Wort 

Philadelphia 

Indi "| 

ostor 

Ne Jersey City 
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RECEIPTS AT CENTERS. 


SATURDAY, DECEMBER 26, 1925. 























Cattle, Hogs. Sheep. 
NS MINEN 5 6.4 oaks dae ee eas 150 3,660 350 
Omaha .. - 3825 2,350 
a ne 440 140 
Buffalo (sussaw ee Gane eriewens 150 1,200 

All other markets closed. 
MONDAY, DECEMBER 28, 1925 

Cattle. Hogs. Sheep. 
ee EEE EEE POE EEE ROE PE S 50,000 17,000 
Kansas City.... . 9,000 4,000 6,000 
Omaha i,500 10,000 8,500 
St. Louis 21,000 3,000 
St. Joseph 4,000 4,000 
Sioux City. . 8,000 4,500 
St. Paul : 15,000 7,000 
Oklahoma City 1,100 cone 
Fort Worth 600 300 
Milwaukee 500 
eee 3,800 
Louisville 1,000 


Wichita 
Indianapolis 


S00 














Pittsburgh 6,000 r 
Cincinnati 6,000 100 
buffalo 8,500 9,000 
Cleveland 5 es 6,000 4,500 
Nashville, Tenn. 700 
WO hs sivas bawcdaccc’ 1,000 
FUESDAY, DECEMBER 29, 1925. 

Cattle, Hogs Sheep 
Chicago 11,000 50,000 16,000 
Kansas City . : 10,000 5,500 6,000 
Omaha ‘ -» 7,500 16,500 10,000 
St. Louis 11,000 1,500 
St. Joseph S,000 4,000 
Sioux City oi 21,000 1,500 
St. Paul ‘: pretahate 2.000 15,000 2,000 
Oklahoma City ee eee 900 500 etn 
Fort Worth : sorovsese Agte 300 100 
Milwaukec pate TOO 3,000 300 
Denver a ee 500 2,100 4,800 
Louisville 35 A P FOES 100 SOO 200 
Wichita : : cheese, ee 1,600 100 
Indianapolis .. sack eeseusay Magu 10,000 900 
Pittsburgh ; ae 100 2,000 500 
Cincinnati . é‘ 4 2 600 5,400 400 
Buffalo : Die eek 300 700 
Cleveland . err 1,000 
NOMNVAIG, “ROMM, once s ce decees 100 
Toronto ae Tre ere Teer 200 





WEDNESDAY, DECEMBER 30, 1925. 


Cattle, Hogs Sheep. 









Chicago 10,000 21,000 16,000 
Kansas City . 6,000 9,000 8,000 
Omaha 500 16,000 9,000 
St. Louis 13,000 1,500 
St. Joseph 8,000 5,000 
Sioux City ie ekea toss 22,000 1,500 
__ th BR 9,000 2,000 
Oklahoma City. 800 aie 
BOER WWORUR Gasesiwcc cons . 4,400 650 300 
DURA UOMEMIN sae scsig'n ls 6 V's ba Kee 400 2,000 100 
NNN 35:55 5s wht Gad anes a8 500 2,600 8,000 
Wichita ...... re <a a 1,800 50 
SINE osc. s ovcane bees cc ROO 16,000 100 
USRMNEINUD 4.41 95s 5 Guo a-cte sauce 4s as 450 
bo eee 400 350 
Buffalo aie ieee eam aa 200 400 
Cleveland eee abies saheebia. Se 1,500 
THURSDAY, DECEMBER 31, 1925. 
Cattle. Hogs. Sheep. 





Chicago “6 6,000 00 18,000 
Kansas City — ‘ 2,000 3,500 

Omaha ..... nets 5 cose Leo 11,000 

St. Louis .. mee svteub ae 





St. Joseph 














aceg ys OEE Te ,000 

ie. | asia . 500 20,000 1,000 
Oklahoma City Sayan ee 500 700 Sainte 
Fort Worth Seenveee OREO 1,000 100 
Milwankec hewn abaies 500 300 
Denver ... r ae ag TOO 2,600 2 800 
Indianapolis cue gh 600 6,000 300 
Pittsburgh sae eas 3,500 600 
Cincinnati slele ea a 500 4,500 400 
Butfalo 2,500 1,600 800 
Cleveland 300 2,500 1,500 


FRIDAY, JA} ty 1 1926 
New Year's Day—No 
o, 


——_&—__- 


GUNN’S UNIQUE GREETINGS. 

One of the most unique Christmas cards 
seen this season was that sent out by 
Gen. John A. Gunn, president of Gunn’s, 
Ltd., Toronto, Canada. The card read as 
follows: . 

“In 1846, at Christmas time, Sir Henry 
Cole, K. C. B., of the London Record 
Office, conceived the idea of having the 
season’s greetings printed on a card with 
a suitable decoration to send to his 
friends Mr. J. C. Horsley, a Royal 
Academician, was commissioned to de- 
sign the card 





Markets. 


“We have the privilege of reproducing 
this, the first Christmas card, and in send- 
ing it to you in 1925, eighty years later, 

] [ better with 


we can think of no words 
than 


On the oposite page, reproduced in full 


olors, is the first Christmas card 
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THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—tThe situation is un- 
changed. Branded cows sold at 1234c for 
December numbering over 25,000. Light 
cows made 1334c¢ with quantities un- 
known. Light Texas steers last made l4c 
totaling approximately 6,000. Butts made 
l5c. The holidays have slowed produc- 
tions somewhat and unsold stocks seem 
small. Native steers quoted 15%c. Texas 
and butts 15c. Colorados l4c. Branded 
cows 1234c; Heavy cows 13%c bid and 
I4c asked. Lights 1334c while some ask 
l4c. Native bulls 11%@12c. 
Oa lOc. 
13tAc. 

COUNTRY HIDES.—Best quality ex- 
tremes scem to be in fair to moderate re- 
quests at 1l4c. Last bids for western all 
weights without regard for average 
weights were made at 1134c and purchases 
were made at 11%c for 52 lbs. average 
Michigan all weights. No change is re- 
ported in heavy steers which are quoted 
13@13%c. Heavy cows rated 1l@il%c 


Branded, 
Small packer hides quoted 134% 


with local offerings held at 11%c. Some 
bids to certain outlets have been available 
at the inside figure. In outside markets 


bids at 13%c are being made for 25@50 
Ibs.. while sellers are attempting to 
realize 1334¢ Branded country hidés 
show no change at 104c flat. Country 
packers quoted 11@13c for descriptions, 
sections, etc. Bulls quoted 9@9'%c asked 
Country packers 10%@11%c. Glues 9c 
asked. 

CALFSKINS—There is no visible 
change in goods under this heading. Thx 
situation is classed as steady and = un- 
changed. Last trading has left the market 
in a very satisfactory position and very 
little material is available now which is 
having its due effect on the market. Last 
sales of packers calf were reported mad 
at 23c, which stood out when compared 
with the 20'4c previously paid for similar- 
ly dated material. In outside city skins, 
the better sections are held up to 2le for 
heavy average material. Resalted are 
quoted 19@20c. Country mixtures 17@ 
18c; deacons quiet at $1.15@1.25 for coun- 
try run; cities held $1.35@1.40; slunks, 
§21;@95ce last paid. December packer 
kipskins are offered at 19@20c for natives 
but little buying interest is available. 
Last sales made at a price at least a cent 
below these figures for all point slaughter 
November kill. Cities held at 17%4c and 
countries at 14@16c. 

MISCELLANEOUS MARKETS—Pre- 
holiday quietness seems to have set in in 
these varieties. Dry hides continue quiet 
at 21@21'%4c. Horse hides quoted un- 
changed at $5.25 on good renderer lots 
while some are held up to $5.50; $5.00 
quoted on good dealer lots while light 
averages quoted at $4.50. Packer pelts 
quiet $2.25@2.75 for descriptions and 
weights. Dry stock quoted 26@28c 
Pickled skins $9.90@10.00 dozen with 
bids available at inside. Hogskins 20@45c 
as to descriptions. 

New York. 

NEW YORK PACKER HIDES.—The 
situation in city slaughter stock is mark- 
ing time, due to all December take-off be- 
ing sold out. Natives last sold at 15c; 
spreads, 16c; butts, 14c; Colorados, 13c; 
cows, 1234@13'4c; bulls, llc. 

OUTSIDE PACKER HIDES.—Some 
cent business passed in 
mber hides, 


Brooklyn De- 


steers and spreads in com- 
ination at 1414c and cows at 12%c; also 


ulls at 10c for natives. Penn. packers 


succeeded in moving butts at 14%c and 
Colorados at 13%c, or 4c better than the 
New York varieties. Eastern small 
packer all weight hides are considered 
nominal around 13%c for lighter averages 
Sellers as a rule are not anxious to offer 
Decembers alone, preferring to include 
with Januarys a little later. Canadian 
killers are well sold out and mid-western 
small packers are also booked up for this 
year as a rule. Coast hides are quiet, 
steers being rated 12'4@l3c and cows 
10Y%a@l1I1c. 

COUNTRY HIDES.—Despite the holi- 
day and end of the year dullness, there 
continues to be a iairly good demand for 
country hides. Business, however, is a 
little quiet as sellers realize that better 
prospects will be noted after the turn of 
the year rather than now, before the in- 
ventories. Therefore, there is not the 
tendency to sell. Mid-western extremes 
are rated strong at 14@14%c and 134%@ 
1334c for 25@50’s. Buff weights ar¢ 
quoted at 12c or better asked when of- 
fered. Eastern all weight hides are sell- 
ing at 10%4@l11%c flat as to lots. South- 
ern light hides are steady around 134@ 
14c flat as to sections and descriptions. 
Canadian lights as a rule are quoted 
around 13%4@13'c flat basis. 

CALFSKINS.—Quiet business is. still 
indicated in New York calfskins with light 
and medium weights getting the call. 
Stocks are reported well booked up in all 
weight descriptions. Lights lately sold at 
$1.70 and mediums at $2.40. Heavies are 
held at $3.20. Outside skins are held 
firmly. Untrimmed material is held up 
to 2lc for heavy average cities. About 
20,000 Mestevides nomatos '% kilos avail- 
able at a considered by most buyers 
as too ain N. Y. kips, $3.80@4.20; 
Southerns, I4c. 

FOREIGN WET SALTED HIDES.— 
Uruguary steers last sold at 195¢c and 
stocks are quite low. There are no large 
holdings of any varieties of frigorifico 
hides, slaughter being slow to get going 
for the season. Demands meanwhile have 
been quite good, Europe as well as Cana- 
dian and American buyers competing 
keenly for supplies. Frigorifico cows have 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your outing: profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me pies of the 
Short Form Hog Test for Paaily figur- 
ing. 


I once s ee etd eee eeraseaseted ees 
| Sere rae ee nies 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 
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been selling of late around 1534c. Ex- 
tremes rate around 17c. Type hides are 
quiet on account of year end dullness and 
holidays. Steers are rated around 154@ 
17c for weights and descriptions. Cows 
are quoted 1314@14c and extremes have 
been selling at 34 @l6c for top qualities 
and some inferior varieties down to 13%c. 
Spot hide markets are quiet. 
cecil 


° 

PITTSBURGH HOLIDAY BEEF. 

The annual pre-holiday meat display 
of the Pittsburgh Provision & Packing 
Co., Pittsburgh, Pa., held this year on 
December 20, constituted one of the finest 
exhibits of its kind ever held in 
tion. 


that sec- 


There were 200 prime cattle on the rails, 
purchased especially for the company’s 
Christmas trade. The cattle were fancy 
show-ring yearlings, conceded by all re- 
tailers present be unsurpassed by any 
ever shown in previous years. 

In addition to the beef display there 
were 800 fancy lamb carcasses, and an 
extensive showing of the company’s 
iamous Irish hams and bacon. 

_ A steady stream of retailers and other 
interested visitors came and went through- 
out the day, and many congratulations 
were received by the officers of the com- 
pany, not only on the quality of meat 
displayed but on the generally excellent 
condition of the plant, which was thrown 
open to the public. 

——— 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for the 
week ending January 2, 1926, with com- 
parisons, are re ported as follows: 

PACKER HIDES 
Week ending Week ending Cor. week 


Jan. 2, 26. Dec. 26, '25 1924. 
Spready native 
steers .......164@l17e 164%4@1ie @19¢ 
Hleavy native 
steers .......154@1l%e 14@1l%e 16144@1ic 
Heavy Texas 
steers ary de @l15e @15'4c 


lleavy butt. 
branded 





steers (@ Vax (@1dax @1d'4c 

lleavy ¢ Yolor: ado 
's re @l4c @14K @l14'%c 

StCCPS 22.0 ses 12% ax @12%ax @l2%c 
Branded cows... @12%4ax @12%ax @l2z\%e 
Heavy native 

Co fa lhe @ 144 @15%e 
Light native 

OOWR verde ss @14ax (@14ax @14%c 
Native bulls. @12ax @12ax @l2z%ec 
Branded bulls. . @ 9%n @ 9Mn @10'%4c 

Calfskins ... 22 @23c M2 25 @26e 
Kips ae 4 @19b a 19 @19c 
Kips, over't...- @li%e @lin @lie 
Kips, branded... a@l4%e @ lax @liec 
Slunks, regular. (a 95« @yse @1.15 
Slunks, hairless.50 @d5de @50c @b65e 


Light, Native, Butts, Colorado and Texas steers le 
per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Week e nding Week ending Cor. week 
















Jan. 2, '26. Dec. 26, °25. 1924. 
Natives, all 
weights .. 1S 413% a13\e @14%ec 
Bulls, native @11 Ye @lle @l2c 
Br. str. hds... al2%we @l2z\%e @12%e 
Calfskins 15 @lbe 15 @16« @ 23¢ 
WAIN tas. 0/50 we 14 @l4\%e 14 @l4%Ke @1se 
Slunks, regular. 1.00 1.00 @1.30 
Slunks, hairless 
NG, Tce ‘<o% @A0c GAN 25 @40c 
COUNTRY HIDES 
Week ending Week e nding Cor. week 
Jan, 2, '26 Dec. 26, ’*25 1924, 
Heavy steers walle 11W4Ga@12% 12144 @138¢ 
Heavy cows 1Oloa@ Me 10% @ 11 11k @12¢ 
Butts 1k @iiwe ll @il\e 12 @l12%e 
Extremes 13a 1A SY, ald 14 @14Vic 
Bulls Slot % SLM 1% Ss @ 8% 
Branded hides 10 10 10 @10%e 
Calfskins 1 1G 1 lhe 17 @17%e 
Kip 14 @15 14 fa ie @14e 
Light calf S1.00@1.10 $1.00@1,10 $1.25@1.30 
Deacons S$1.00@1.05 $1,00@1.05 $1.10@1.20 
Slunks, regular..$0.90@1.00 $S0.90@)1,00 S4. 00a). 15 
Slunks, hairless.80.30@0.40 $0.23000.40  80.30@0.40 
Horsehides S4.50@5.00 $4.500 5.00 S4 @5.50 
Hogskins $0,250.30 $0.25@4 0.30 $0.25@0.30 
SHEEPSKINS 
Week ending Week ending Cor 
Jan. 2, ’26 Dec, 26, ’2 
Large packers ie 2.75 $2 $4.00@4. 
Small packers 2.65 $2.2542.65 $2.50@3.75 
Pkrs. shearlgs $1 40a) 65 $1.40 1.65 @1.35 
Dry pelts $0.26 0.28 $0.264.0.28 $0.5714@0.40 
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ICE AND REFRIGERATION 


ICE NOTES. 


Desert Ice Company has been incorpor- 
ated in Yuma, Ariz., with a capital stock 
of $100,000 with the following officers: 
E. H. Rose, president; E. D. Rose, vic« 
president; C. A. Pipes, secretary and 
treasurer. 

Hold & Brandon Cold Storage Com- 
pany, Evansville, Ind., plans to construct 
an =" to its plant at a cost of around 
$115 

ae Jersey Products Company has 
been incorporated in Atlantic City, N. 
with a capital stock of $125,000 to deal in 
cold storage, warehousing, etc. 

Woodruff Ice Company plans to erect 
a five-story cold storage and refrigerating 
plant in Peoria, Ill., at a cost of around 
$125,000 complete. 

American Ice Company plans to erect a 
new ice plant in Boston, Mass., with a 
capacity of 200 tons. This is the third 


Cold 
Facts 








Enclosed Type 
Refrigerating 
Machines 


1. Have 438 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


3. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Ice and Frost’ bulletins; 
your copy on request. 





ict MACHINERY. Spatial SINCE 7607 


Distributors in all Principal 
Cities 





branch plant of the company in that city. 

Union Ice Company, 354 Pine street, 

San Francisco, Calif., plans to erect a cold 

storage and ice plant in Reno, Nev., at 
a cost of around $200,000 
Rei ae 


MAKING SYNTHETIC AMMONIA. 


The manufacture of synthetic ammonia 
is now fully established in this country, 
and when the manufacturing plants now 
under construction are completed the 
anhydrous ammonia industry will be al- 
most completely converted to the use of 
the synthetic process. 

These statements, made by R. J. Quinn, 
assistant manager of sales for the Mathie- 
son Alkali Works in a paper entitled “A 
3rief Discussion of the Development of 
Synthetic Ammonia in the United States,” 
read at the Eastern Ice Exchange meet- 
ing at Atlantic City, are particularly in- 
teresting to the meat industry. While 
many other refrigerants have been ex- 
ploited, ammonia remains today as the 
one almost universally used. 

The progress made in the manufacture 
of synthetic ammonia in the United 
States, Mr. Quinn said, has been confined 
to the period following the war. 

“In 1921, at Syracuse, N. Y., the Atmos- 
pheric Nitrogen Corporation started a 
commercial unit for the successful pro- 
duction of synthetic ammonia. In 1922 at 
Niagara Falls, N. Y., the Mathieson Al- 
kali Works, Inc., started a commercial 
unit. In 1924 at Niagara Falls, N. Y., the 
Niagara’ Ammonia Company _ started 
operations. In 1925 the Pacific Nitrogen 
Corporation started operations at Seattle, 
Wash. Lazote, Inc., is building a plant 
at Belle, West Virginia, and the Niagara 
Electro-Chemical Company is building a 
plant at Niagara Falls, N. Y. 

“A synthetic ammonia plant, even of 
moderate size, involves a large capital in- 
vestment. The development of process 


requires time and is expensive. The 
manufacture of cylinders is limited and it 
is difficult to secure promptly and place in 
service any large supply of new cylinders. 
The operation of a synthetic plant re- 
quires a highly specialized, technical or- 
ganization and the merchandizing of any 
new product has its problems. It is not 
likely therefore that future expansion of 
the industry will be along haphazard lines. 
Each of the factors that are already ac- 
tive has a definite and logical reason for 
being in the business and any increase in 
production or factors should be along con- 
servative lines. 

“It is estimated that the present an- 
nual consumption of anhydrous ammonia 
in the United State is between thirty and 
thirty-five million pounds. Production has 
been localized in a few principal centers. 
In the decade just preceding the advent 
of synthetic ammonia, there were very 
few changes in the ammonia business. 
Changes have been few in the number 
and location of factories, in the person- 
nel of the industry, in the quality of the 
product or in the methods for its distribu- 
tion and sale. 

“Since synthetic ammonia has become 
recognized as a vital factor in the am- 
monia business, radical changes in mer- 
chandising have followed. The idea of 
contracting for supplies is a sound basic 
business principle and has been introduced 
into the ammonia business. Differentials 
in price and fluctuations in price have been 
created. 

“Forced downward by the intense com- 
petition of the last few months, prices are 
now about one-half of their former level. 
Further declines of a radical nature, how- 
ever, are not likely to follow. Serious 
losses have been incurred by declines to 
the present level and cannot reasonably 
continue or increase. The period during 
which this decline has occurred is in- 
cluded in the off season, and is an indica- 
tion that prices will probably follow the 
laws of economics, and that supply and 
demand will exert the same _ influences 
on ammonia prices that apply in general 
markets. Some time and effort may be 
required to educate the refrigerating in- 
dustry to an appreciation of these newer 
policies.” 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36"—no “green centers’’ possible 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 











Cut out all costs for con- 
struction and operation 


them today. 


+ 
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cu. ft. of money earning STORAGE SPACE 
oe ——— 


Vestibule ~ Air Lock. 
6x65 OnB OMG 


of vestibule air locks. a tliaiadad mide open $:0°* 10-6" 8:6" high = 446 cu. ft 

Our Service Sheets — Ve —— AL 
free on request — show ees SAK 
how to do it. Write for HE NEW WAY 9 VAs 


"The Stevenson Door Thar Connot Stand Open” 


Mer running in - Mer runnirg out and the door | 

. olwerys pnaustrious he ly closing (tse/ if. } 

STEVEN SON COLD How fo add $46 cubic feet % your mone “4 
STORAGE DOOR CO. aa re Fy 

1511 West Fourth St., ‘ | 





THE OLD WAY 


Vestibule over a// and to edge of door wher 
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Showing the building of the Heil Packing Company, St. Louis, Mo., in which we installed 150,009 


ft. of Crescent Corkboard. 


150,000 Ft. of Crescent (100% Pure) 
Corkboard in This Building of 
The Heil Packing Co., St. Louis, Mo. 


The Corkboard used in this build- 
ing is equivalent to a solid board of 
cork 12 inches wide, one inch thick, 
and 28.4 miles long. The entire build- 
ing is insulated with Crescent. 


In order that buildings of this type 
be properly insulated, the entire 
work should be placed in the hands 


of a concern experienced in all kinds 
of insulation. Architect, engineer and 
owner can then be CERTAIN that it 
is done RIGHT. 


For the same reason that others 
found it to their advantage to place 
their contract with us, we believe you 
will find it to your advantage also.. 


Get our proposition and quotation covering your entire 
insulation requirements 


United Cork Companies of N.Y. 


SELLING OFFICES 


New York: 50 Church St. 


AGENCIES 


Seattle Asbestos Factory, 


Chicago Cleveland PLANT Seattle, Wash. 


1151 Eddy St. .. 1200 W. 9th St. 


General Equipment Co., 


Philadelphia Pittsburgh . * . 
1042 Ridge Ave. 1331 Penn Ave. Ly ndhurst, RN. J. * Charlotte, N. ¢ 


Boston Cincinnati, O. 
503 Munsey Bldg. Terminal W. H. Bldg. 


Federal Asbestos Co., 
Milwaukee, Wis. 
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Chicago Section 


F. W. McCutcheon, of the Harris Abat- 
toir Co., Ltd., Toronto, Canada, made a 
trip to Chicago during the week. 

Charles H. Knight, vice-president of the 
Louisville Provision Co., Louisville, Ky., 
was in Chicago this week on business. 


Packers’ purchases of livestock at Chi- 
cago tor the first three days of this week 
totaled 2 co cattle, 5,023 calves, 67,104 
hogs ol 0,538 sheep 

Karl M. Zach, general manager of the 
Louisville Provision Co., Louisville, Ky., 


days at Tampa, Fla., at 
branch house there 


is spending a iew 
the company’s 

A. Wallmo, head of the 
partment of Jacob FE. Decker 
Inc., Mason City, la., 


provision de- 
& Sons Co., 
braved Chicago’s 


below-zero weather for a short time this 
week. 

Provision shipments - — Chicago for 
the week ending Dec. 26, 1925, with com- 
parisons, are officially foe a as follows: 

Last Prev. Cor. week, 

week week, 1924. 
Cured meats, Tbs 15,116,000 11,614,000 
Fresh meats, lbs 47,284,000 = 32,607,000 





Lard, lbs 12,638,000 11,342,000 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, December 26, in- 
cluding stock show prize beef, on ship- 
ments sold out, ranged from 8.00 cents to 
22.00 cents per pound and averaged 14.06 
cents per pound. 

Harry Lavin, president of the Stark 
Provision Co., Canton, Ohio, accompanied 
by Mrs. Lavin, passed through Chicago 
this week on his way to California, where 
they plan to spend the winter. 


With the first of the year James Rose, 
manager of Swift & ( ‘ompany s wholesale 
market at the Chicago plant, surrenders 
this responsibility to assume supervision 
of the cattle and sheep buying of the 
company under Harold H. Swift. He suc- 
ceeds J. Russell, Jr., who resigned 
some time ago to engage in the real estate 
business in Florida. Mr. Rose has been 
manager of the famous Chicago wholesale 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


DID YOU EVER HEAR— 


for the 
aten? 


—Of a hen waiting 
to come up to be ¢ 


worms 


—Ofa bee that kept one eye on the 
time clock? 

that 

weather? 


—Of a meadow lark 
plained about the 


coin- 


—Of a dog that whined because an- 
other dog could run faster than 
he could? 

—QOfa cat that quit watching while 
the mouse was in the hole? 
—Ofa goat that ever admitted that 

times were hard? 

—Of a parrot that 
thing original? 


could say any- 




















market since the death of 
Russell in 1920, and for 7 
to that time was assistant 
management of the market. 


ing to Chicago Mr. Rose 


“Uncle Billy” 
years previous 
to him in the 

Before com- 
was manager of 





D. |, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 


Overhead Track Work. 
510 eae” Belreit, Mich. ** oe" 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Packing House Products 
Oldest Brokers in Our Line 





a 
Tallow l he, Tankage 
Grease Bones 
Provisions Cracklings 
Hog Hair 


Oils ql @: 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 





the company’s wholesale market at Har- 

rison, N. J. He is succeeded in the Chi- 

cago wholesale market as manager by 

\\ G. Ehrler, who has been his assistant. 
a 


THOMSON & TAYLOR CELEBRATE. 
\ banquet in their own assembly hall at 
West 22nd 


on Tuesday evening, December 


the plant on street, Chicago 


29, marked 


the conclusion of the annual convention 
of members of the Thomson & ‘Taylor 
Company organization. This concern is 


one of the leaders in the spice field, and 
as such it is well known to all packers 
and sausage-makers. Mr. C. H. Hanson, 
of the Chicago organization, is one of the 
best-known and most popular men in the 
trade 

This event marked the 
of the company, which was 
1865 by Alexander M. Thomson 
undergoing various changes of title 
marked its growth and expansion, 
became the Thomson & Taylor 
in 1920, when John D. Warfield 
the presidency. 


o, 
-— --Qe——— 


HOFFMAN SALES FORCE MEETS. 

The annual get-together and meeting of 
the sales force of the J. S. Hoffman Co., 
Inc., Chicago, was held this week in the 
convention hall of the 
building. The meeting was opened Sun- 
day, December 27, and closed Tuesday 
evening, December 29 with a banquet for 
all employes. William Wilhartz acted as 
toastmaster. Several interesting and in- 
structive speeches were made by various 
members of the Hoffman staff. 

The sales convention was featured by 
several educational sessions. Displays of 


60th anniversary 
founded in 

After 

which 
it finally 
C ‘company 
assumed 


company’s new 


all the company’s products were also 
made and attracted a great deal of in. 
terest. 

a 


THE LADY STAYED AT HOME. 
A big fat sow that started life 
As a tiny little pig pup 
Was harshly told she was 
cents, 
So she wept and thought “the jig’s up”. 
But the wiley dame stayed home in her 
pen 
And looked with scorn at a lot of men; 
She said “You boobs, you are wrong 
again; 
Now I'll be dog-gone if I leave at “ten!” 


worth eight 


Le Envoi. 
Never buck the 
Chey have 


gentler sex, 
a will of their own—and a way. 


L. H. 





C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 


Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 
Packing Plants—Refrigeration 
Plans and Supervision 


29 Broadway NEW YORK 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, ete. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg., MEMPHIS, TENN. 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 








H. ©. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manofacturing Plants, Power Install- 
ations, Investigations 
1184 Marquette Bldg. CHICAGO 








Manhattan Building, Chicago, IIl. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Chief Engineer 


Cable Address, Pacarco 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

Packing House 

Specialists 


314 Erie Bidg. 
Cleveland, O. 
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supplies? 








Do You Know 


1. What packing plants use in equipment and 


2. How purchases for these products are made? 


4. Have you any acquaintance with the personnel, 
organizations and sales methods of those equip- 
ment and supply concerns now SELLING 
THE PACKING PLANTS? 


If you can answer these questions satisfactorily, I have an 
| executive position as a branch office manager in New York 
City that I believe would interest you. 


You would be expected to earn $6,500 in your first year, 
| and you could not qualify for the position unless you could be 
| paid over $4,000 from the start. This company is an old- 
established one, and takes this means of searching for men 
with executive and sales ability. 


| Please apply by letter only, sending photo, if convenient, 
| and mention the connections that have given you the ex- 
| perience wanted. Your confidence will be strictly protected. I 
| have advised this company’s own men of this advertisement. 


Address KIRK TAYLOR, CONFIDENTIAL, 327 
| SOUTH LA SALLE ST., CHICAGO, ILL. 


3. What are the different factors that determine | 
the need for a particular piece of equipment? 














BURNETTE IN NEW PLANT. 

For many vears the C. A. Burnette Co. 
was located at 827 W. 22nd street, Chicago, 
where they have specializea in boneless 
meat, sausage material, dressed beef and 
provisions. Their business has grown tc 
such an extent that additional space is 
necessary, and not being available at their 
present location, a new one has been 
selected. The new plant is at 936 West 
38th place, in the Union Stock Yards dis- 
trict. 

In addition to producing boneless meat, 
sausage material and provisions, they will 
kill hogs and cattle and do commission 
slaughtering of hogs and cattle. 

The promary reason tor the success of 
this company is the careful guidance given 
it by its president, Harry F. Wilkins, and 
its vice-president, C. A. Burnette, both of 
whom have been in the packing business 
for more than thirty years and are very 
well known to the trade. Thev will be 


located in their new quarters about the 
first of January and will be glad to meet 
all of their friends at the new location. 

2, 


—--%o——- 


HOFFMAN’S 1926 DIARY. 


One of the handiest and most useful 
New Year’s greetings seen this season is 
that sent out by J. Sidney Hoffman, presi- 
dent of the J. S. Hoffman Co., Chicago, 
exporters and importers of cheese, sausage 
and canned meats. 

It is a handsomely-bound diary for 1926, 
with a full page for each day in the year. 
It also contains interest tables, postage 
rates and information, 1920 census popu- 
lation figures, points on business and con- 
stitutional law, and many other bits of 
useful information. 

There is no advertising of any sort on 
the cover, and the book is handsome 
enough to adorn any person’s private li- 
brary table. 


on 


CHICAGO LIVESTOCK. 
RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 



















Mon., Dec. 4,145 20,442 
Tues., Dee 3,145 20,156 
Wed., Dec 2,122 8,495 
Thur., Dee 1,949 17,35: 2,571 
Fri., Dec. Holiday. 

» Dec. Holiday. 
Total last week...... 40,584 11, 664 
Previous week....... 74,289 71,187 
pg ge See 61,301 





2 years ago.. 


SHIPMENTS. 










Mon., Dee. 2 . 3,241 S24 
Tues., Dec. 119 
Wed., Dee 4,553 3st 
Thur., 3,499 113 ‘ 
Fri., . 25 Holiday. 
Sat., Dec. 26...... Holiday. 


Total last week.....14,: 
Previous year..... . 7 
ROOK BBO46 oss cnckcek : 76 
2 years ago......... 15,731 0 19,977 





Receipts at Chicago Stock Yards thus far this year 
to December 26, with comparative totals: 


1925. 


CORE 0. 6.6. 50:0: 

Calves 

Hogs ei drashaiate ike waarmee iia te 
| nT rrr SS 





Combined weekly hog receipts at eleven markets 
for week ending December 26, with comparisons: 


Week. Year to ¢ 






Week ending December 26. ....461,000 
NOUR WOME Gia ccs cc knce 3,000 
RO alan Oa ssi aialecinie aus wiealers ),000 





Combined receipts at seven markets for the week 
ending December 26, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Dec. 26... .144,000 397,000 141,000 
PVCVIOUR WGK: <0 cciusices 249,000 581,000 185,000 
UO ACR eCrT ere 121,000 594,000 137,000 
NE aoe vicdinvas Ou 04 ee! cine’ 103,000 518,000 152,000 
BUM ecdeasaswlen vsueedass 132,000 528,000 135,000 


Combined receipts at seven points for 1925 to De- 
cember 26, 1925, with comparisons: 


*Cattle. Hogs. Sheep. 
PE Nin natawWons 11,018,000 25,122,000 10,313,000 
IE 5.4: 60 x arasiceteee 11,083,000 $1,111,000 10,776,000 
MN Niels. scaaeces 11,198,000 10,906,000 
Ree: 11,002,000 10,051,000 
BOE ci cs vvccsw Qkae ee 11,761,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 





Number weight - Prices —— 

received. — Ibs. Top. Average. 
PRs Week. c<.0 ss 24 236 $12.00 $10.85 
Previous week......1! 236 11.60 10.60 
NS as wsiee a werieies 21 226 10.80 9.95 
ee ee 197,064 23: 7.35 7.00 
i Se arene 190,163 23 8.70 8.40 
BM Sidaanccwedcnins 192,856 232 8.25 7.20 
RT a8 6 bee Coewere 180,710 228 10.80 9.70 


Av. 1920-1924.......195,400 231 $ 9.20 $ 8.45 
*Receipts and average weights for week ending De- 
cember 26, 1925, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
*Week ending Dec. 26..$ 9.60 $10.85 $ 8.25 $15.65 





Previous week.......... 9.60 10.60 16.00 
1924 9.45 9.95 17.60 
9.35 7.00 12.75 
8.85 8.45 14.10 
6.95 7.20 11.20 
9.40 9.70 11.85 
Av. 1920-1924......... .$ 8.80 $8.45 §$ 6.45 $13.50 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 
*Week ending Dec. 26.....27,900 94,300 33,500 
Previous week 0,265 128,842 41,645 
Pas ealtecicmkte <r es 25 38,8 37,025 
BN fae viss.0cnieae avlomes 210 46,752 
Rae iad. 616 dda hae siete. nid a4 eee 147,684 32,909 






*Saturday, Dee. 26, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing Dec. 26, 1925: 





BU GDS oe acigdadctusasnes cee dan cared Beas 11,100 
Fe Eee rer errr err errr re 5,200 
oo Ore ce: caret eer er 10,200 
SINE DENIS sc -0:s 4:0'5'5 id otk wade ea walk ean 3,900 
PM OOO acct tdelePeretnenesv aouenieces wae 9,100 
Tee EG NG 5 os Gn. cid 6 wx otk kik ead wake ea ae 8,200 
bg eT Peer errr errerre er rerrererre rer 6,500 
Wr CeRRy NE Oe oc iikc cote ete nnaresuans 6,500 
BOCrte GB OONG i cccics secs cvavcestcecasssemese 5,900 
Miller & Hart........ ,760 
Independent Packing 2,400 
eS OIIEEE (ONE Sk ssc i oxn sce haeeanhecened 4,200 
AgGP PACKING OG. 0). 6 sccvcccctoctersccestoaece 1,700 
QEROEH occ cce sc asicccscccnesccscescosscesaceue 17,800 





(For Chicago livestock prices see page 38.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 
Actual Carlot Trading, 
December 30, 1925. 


Based on 


Wednesday, 


Green Meats. 
Regular Hams— 








8-10 Ibs. avg...... sehuse wee ebaaa MSS a20% 
10-12 Ibs. avg @a204%4 
ES MNS Con su cance soadank uss - 20% 
14-16 lbs. avg és wie Sele Se hie fa 2014 
16-18 Ibs. avg a19% 
18-20 Ibs. avg.. @1g% 


Skinned Hams— 
14-16 Ibs. 


@20\%, 


16-18 Ibs 420 

18-20 Tbs ais 

20-22 Ibs. aby 
ai5 
a@14y 





25-30 lbs 


@13B%, 


Picnics— 
1- 6 Ibs. avg 14, 
§- 8 Ibs. avg @1sy 
5-10 Ibs. avg a12\% 
10-12 lbs. ave 12% 


12-14 lbs. avg ea ; iN ie q@l2 
iinet cut and sation 


6- 8&8 Ibs. ave 
8-10 Ibs. avg 
10-12 Ibs. avg 
12-14 Ibs. avg 
14-16 Ibs. ay 





Pickled Meats. 


Regular Hams— 
8-10 Ibs. avg 
10-12 lbs. avg 
12-14 lbs. av 
14-16 Ibs. 
16-18 Ibs. 
18-20 Ibs. 

Boiling Hams—(house run) 
16-18 Ibs. avg 
18-20 Ibs. ave 


RE ukiseiinenecasnisauccsesce On 
Skinned Hams— 





20% @21 
201%4@21 








ou dbecccuee @21 
=o DE Rte situs yiuncecccorcouud @21 
20 Ibs. avg @18'1%4 
20 SE ee skbeee ce sneasnecne Kc @15% 
2 ' @14% 
Ns ws aie nic gheddiweonccce cc @i4 
25- 30 ate 6 i nce ho @13! 
Picnics— 
4- 6 Ibs. avg... @l4'4 
6 8 Ibs. ave al4— 
8-10 Ibs. avg @13 
10-12 Ibs. avg 12% 
UE So ne Ow ies oo @12% 


Belies—caguare « cut and sialon 
t- & Ibs. 
8-10 Ibs. a 
10-12 Ibs. a 












12-14 Ibs. a a@19 
Se ME vwawnwk anne vrskoscxeaeecce @18 
—_ Salt Meats. 

Extra short cle ars 35/45..... yobe ale @la4 
Extra short ribs Se wie @l4 
Regular plates, 6-8 (211% 
Clear plates, 4-7. ai 
Jowl butts @il 

Fat Backs— 
8-10 Ibs. ave a@aiuy 


10-12 Ibs. ave... 
12-14 Ibs. ave 
14-16 Ibs. avg 
16-18 Ibs. avg @14% 
18-20 Ibs. avg : ra ae aes @l5 
20-25 Ibs. avg.... [udekesebeGbdenenn @15% 
Clear Bellies— 
14-16 Ibs. ave 
16-18 Ibs, 
18-20 Ibs 
20-25 Ibs. 
Ibs. 
Ibs 
3 Ibs. 
40-50 Ibs. 


@l2' 
@13% 
@14\%4 


@16'% 
@16% 


@16% 





@144 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TH LA SALLE STREET 


CHICAGO, ILL 





FUTURE PRICES. 
Official Board of Trade 


SATURDAY, 


of Prices, 
DECEMBER 26, 


Range 


1925 











Open. High. Low. Close 
LARD 
ee 14.85 14.90 
a F 17 4 14.50 
May ... 14.35 14.40 b 
CLEAR BE LLIES 
Dec, . 
arr cove cece 
Muy : 15.50 15.20 
SHORT RIBS 
UML sescnes aces TT cece 14.40n. 
May . 14.75 14.80 14.75 14.50 
ee 

MONDAY, DECEMBER 28, 1925. 

Open. High. Low. Close 
LARD 
Dee, 14.90 14.9714 14. 14.90 
Jan. 14.55-60 14.621, 14. 14.55 
Mar, ....++84.45 14.50 14. 14.4244ax 
May -.+ 14.50 14.521, 14 14.47 4ax 
July -14.60 14.60 14 14.55ax 
CLEAR BELLIES 
Dec, Pers re 15.00n 
ee ° 15.00n 
MOY .cccs ‘15 50 15.50 15.50 15.50 
SHORT RIBS 
Bs. hSkiree bens ee bars 14.40n 
May 14.75ax 

TUESDAY, DECEMBER 29, 1925, 

Open. High. Low. Close. 

LARD— 





May .......15.45 15.671 











5 15.45 
SHORT RIBS— 
ee ae — 14.75n 
May ... -14.85 15.20 14.80 15.1214 
WEDNESDAY, DECEMBER 30, 1925. 
Open. High. Low. Close. 
LARD— 
Dec. 14.95 
Jan. 14.65ax 
Mar. 14.52%b 
May 4. , i 14.5714 
July cae che ose 14.65 
- “ E AR B E LL. IES 
Seabee auee nee Sen 15.75n 
<4 SF . os 15.75n 
May .. “2 5.97% 16,20 15.9744 16.15 
SHORT RIBS — 
| ese ; : 15.00n 
ee won ss "15.45 15.45 15.3% 15.3714b 
THURSDAY, DECEMBER 381, 1925 
Open. High. Low. Close. 
LARD 
OG. wees 14.95 14.95 14.75 
Ps <essa0 14.60-5714 14.60 14.50 
Mar. ......14.40 14.421, 14.40 
May ......14.42144-50 14.571, 14.45 
July -- 14.57% 14.621, 14.57% 
SHORT. RIBS 
RUNS aise ik 4 cite aoe 
May ... 15.50 
CLEAR BELLI 
Dec — 15.8714n 
Jan jaeks 4% ro top 15.87 44n 
May . . 16.20 16.35 16.20 16.371 
FRIDAY, JANUARY 1, 1926. 
New Year's Day—No Markets. 





He Sold His Ham Boilers! 


Advertiser F.S.-624 spent $2 
week to advertise a lot of used 
ham boilers he wanted to get 
rid of. 

He received 15 offers through 
his little ad in the “For Sale” 
page of THe NatTionaL PRro- 
VISIONER. 


Did it pay? He thinks so. 








H. G. §. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave.. INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending W ednesday, Decem- 


ber 30, 1925, with comparisons, were as 
follows: 
Week Cor. 
ending Prev. week, 
Dec. 30. week 1924. 
Armour & Co. 11, 892 


Anglo-Amer. 
Swift 
G. H. Hammond 
Morris & C 
Wilson & Co. 
Boyd-Lunham 
Western Pkg. 
Roberts & 
Miller & Hart 
Independent ID’ acking Co. SS4 
Brennan Packing 3,675 
Ager Packing Co........ 











13°991 
li 891 








Total 








CHICAGO RETAIL FRESH 
MEATS. 
Beef. 











N No 
Rib roast, heavy end.. 25 12 
Rib roast, light end. 0 20 
Chuck roast 5 -. 20 14 
Steaks, round aa Ww) » 
Steaks, sirloin, first cut i 
Steaks, porterhouse ........... 41) 
Steaks, flank 25 
Beef stew, chuck....... 1s 
Corned briskets, boneless...... 22 
Corned plates ays 12 
Corned rumps, boneless........ 25 22 
Lamb. 

Good Com 
Hindquarters 45 ne | 
Leg ° . ° ot = 
Stews . . . ‘ 121, 10 
Chops, shoulder a case oe 10 
Chops, rib and loin <ecevs OO 

Mutton. 

Legs a te ‘ . 24 
Stew ee 10 
Shoulders. a. ; 16 
Chops, rib and loin . 5 30 
Loins, whole, S@,10 ¢ 30 @382 
Loins, whole, 10@12 avg.. ... ‘ 28 a30 
Loins, whole, 12@14 avg.............. 26 @27 
Loins, whole, 14 and over........ 23 @ 24 
2” err Pee Se ecess stm : @34 
EE: cessn cba sbreecdnecds biesewes @22 
Butts : i. 
Spareribs 
mocks ..... ‘ = 
Jeaf lard, unrendered .......... 22 





Hindquarters 























Poneiuarte RE. skate ee pac eee AG EO Rk 
t >See 
ieests TTT TOP Cor ree 
ED |S Sab ce hs wes ow 12 
Cutlets. palais 
Rib and loin “chi ops... [oan ee mee 
Butchers’ Offal 
2 ESTEE TT Pee ee CI ee @ 6 
Shop fa @ 3 
Bones, @50 
CME WRN 640nsSwsewra ane ai 
BEE Sotawr ena be eee eaaorc aes. als 
PRONE cakcsesubbowadecevuaseseneeand @12 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago.. 1014 
Double refined saltpetre, gran., l. ¢. 1 674 6% 
DEN, DuspawekSedduucleduarswasctons 8 1% 
Double refined nitrate of soda, f. 0. b 
N. Y. & 8. &S., carloads.......... A % 
Less than carloads, granulated...... 4). 4 
EMIS: strap ucesawans ekun weeds cas 514 5 
Kegs, 100@130 lIbs., le more. 
Boric acid, in carloads, powdered, in bbls. 9 815 
Crystal to powdered, in bbls., in 5-ton 
WOU ME ID ois 6 otyk cs 6b ohare 94 934 
In bbls. in less than 5-ton lots.. : 914 10 
Borax, carloads, powdered, in bbls... . <- $34 
In ton lots, gran. or powdered, in bbls 544 5 
Salt— 
Cpeaiates, car lots, per ton, f.0.b. Chicago, 

PEE SuSheNesekundsascushsouwsin beeuanenee $ 7.40 
Median, car lots, per ton, f.o.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.o.b. Chicago...... 7.30 

Sugar— 
Raw sugar, 96 basis............... @4.15 


Second sugar, 90 basi @3.75 





Syrup, testing 63 and 65 combined sucros: 
WOE I a's Swen wee wens ba dadaens 

Standard granulated f.o.b. refiners (20%) 

nteatatien granulated f.o.b. New 
WS AMOS. s:scexw dawns oeeusd dennis 


@311%4 
@5.30 
Orleans 
@5.00 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


DOMESTIC SAUSAGE. 








OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls or — 
f.o.b. Chicago ..... e 

White animal fat margarine in 1 bb. car- 
tons, rolls or prints, f. o. b. Chicago.... @22 
































































































f Fancy pork sausage, in 1-lb. carton....... @2! Nut margarine, 1 lb. cartons, f. 0. b. Chicago @22 
Carcass Beef. Country style sausage, fresh in link...... @21 (30 and 60 lb. solid packed tubs, 
ru ; . at Country style sausage, fresh in bulk...... @19 le per Ib, less.) 
W » ge a i ae style sausage, smoked... = Pastry oleomargine, 60-lb. tubs, f.o.b. Chicago @17 
fear: pane Mixed sausage, fresh....... : - @16 
Prime native steers......... 18 @21 19 @21 Frankfurts in pork casings. @18 
Good native steers.......... 16 @18 18 @18% Frankfarte in sheep casings................ 20 E DRY SALT MEATS. 
MediGm GtOOES. oo. cccccccvcccde go 14 16 Bologna in beef bungs, choice............. 16 SUEe ME OMREE y o5 0.00 ace cd seveee can ewews @l4 
— Se srrssrenessesseme 20 13 18 Bologna in beef middles, pve eee eeeaae 17 MIXtER SHOPC TING... . 6s c ieee ce cewsesacces @l4 
Sn eon @l2 7 11 Bologna in cloth, paraffined, choice....... 14 Short clear middles, 60-Ib. avg............- @15% 
Hind quarters, choice....... @29 @25 Liver sausage in hog bungs.............. 2 Clear bellies, 14@16 lbs...............054. @16% 
Fore quarters, choice........ @18 @15 Liver sausage in beef rounds... @l14 Clear —— 18@20 WS... eee ever eee eens @16% 
Rene CMUNINEN Gs 6's a.a tioan ainda cd-c one @1i7 Clear belli NG on nice eusd qradde ss @15% 
Beef Cuts. New England luncheon specialty.......... 26 Itib bellies, 20@25 Ibs Behe Siorcara SaaS eee @15'5 
a eee ee 39 30 Liberty luncheon specialty........... eoeee 1 tib bellies, 25@30 Ibs. .... 06... ee ceee eens @15% 
aot —_ og : eo by Minced luncheon specialty..............+- @18 go ee Oe eer @l24 
Steer Short Loins, No. 1.... @50 44 MORMUBROMEMNNER? <<<... 0se6csaesccecsccceces 24 Fat backs, 12@14 Ibe..00002200 00 @13% 
Steer Short Loins, No. 2 @40 @ Blood SQusage .......-sccccccccccccccccecs Fat backs, 14@16 IWs.........6eseeeeeeeees alti, 
Steer Loin Ends (hips). @27 @20 POMS GAUERZE 2. cc ccccccccecccccccccccccs 16 Regular plates... 0.06. see eee eee eee ees @115s 
Steer Loin Ends, No. 2..... @26 . one WEE ec vwiac ene cidbvesecveseteneceweeeecesic 17 BUS oo e ec e eee e cece e eee cee rece eeceseees @lu 
Cow Loins .........0. ~aeaies, @18 a DRY SAUSAGE. 
9 
ye foe wake th hips)....... Gis = Sis Cervelat, choice, in hog bungs............. @5l WHOLESALE SMOKED MEATS. 
ete! Ribs, No. 1 ot ee G28 22 Cervelat, new condition, in hog bungs a@19 Regular hams, fancy, 14@16 lbs........... @28% 
Foti Ribs. No. Bes gt ee cet ey O26 @21 Cervelat, new condition, in beef middl @l1y Skinned hams, fancy, 16@18 lbs.......... og 230 
C eer Rib ’ No. ta Soi nee sha Sibi @lz @23 Thuringer Cervelat fa @23 Standard regular hams, 12@16 Ibs........2 8 @28% 
Pe aa ane ae @it @15 TCSOCE Rep eaaact ss Ae eneeie tie ere @29 EtG ONG Eee ova seu isnt <a ale niecas @22 
Ce BEG, BO Bs 0--00s 005s ved BO, MN oi ana secediaceestecdessas. @2t «Standard bacon, 4@8 ibs...............0-- 
py ng ag eae - Gis ME ac 6 ns sscsasens sens. @as Standard bacon, 10@12 Ibs.....2 2.222.222. 30 
Steer Rounds, No. 1......... @lt ‘3 @12} Milano Salami, choice, in hog bungs....... @4s Standard bacon, 12@14 lbs..... CRE or 29% 
Steer Rounds, No. 2......+++ mls @11 2 Ii. C. Salami, new condition....... @24 Standard bacon strips, 6@7 Ibs............ 29 
Steer Chucks, No. 1........ 13 10 Krisses, choice, in hog middles..... ‘ @41 Cooked hams, choice, skin on, surplus fat 
Steer Chucks, No. 2..... eee bors i Sr CN oi cadawdaddnersasaae aie IN cn cen bc danuacadcaions deans @37 
Cow Rounds ..........+.+.- - @ 8 MMMM oc ONG Nee ss oc eie Coase cent oieiics @40 Cooked hams, choice, skinned, surplus fat 
Cow Chucks .......+++++++- p B Mortadella, new condition................. @23 oR aC Rae CRI iP per ana hn ea @38 
Steer Plates .... 9% = Capicolli aS Rothery Meee rer oon a@52 Cooked hams, choice, skinless, surplus fat 
Medium Plates 18 THRO SECTS. TI ooo. oie ic:0's ees ies.6:6:0 0100 0.600 a4 RM OE ce Noe PE SR @40 
ao a 3 12 WAPEMUS  WUYLO NOMIB, voces se oscesoncarcese @43 Cooked picnics, skin on; surplus fat off.... 26 
Steer Navel Ens Gig os ocmn atre SAUSAGE IN OIL. =| yy fone 
Vore Shanks ........scc0e00- 6% 5% Small tins, 2 to CPL. e nee eeveeee eee eee es $6.50 L OILS 
med Shanks eee 2 6 5% Large tins, 1 to crate sows 100 ANIMAL OILS. 
20 18 Frankfort style sausage in sheep casinge— o 
» t i 
i 4s pn Small tins, 2 to crate......eeeeeeeeeeeeeeees 8.00 extra winter strained. 1.2020 @taly 
Strip Loins, 2 @50 Large tins, 1 to crate. Satccesrn een gee seomicge tS eens 13%@14 
AR ar ie Qe @ss Frankfurt style — in ‘pork casings— BRteR NOG 1 TRE 60s os ek cnsscs.ccavaceuse 1214 @13 
pero Stee Oe Aes <scse e's pod == Small tins, 2 to crate.......+.sseeeeeeeeeeee 7000 = NOY dard oll..... 200 o eee 12% @12 
Sirloin Butts, No. 2......... @20 20 Large tins, 1 to <a ailehdetsena cadet 8.00 NG ne. ee 12° @l2k, 
Sirloin Butts, No. &.......+. @is m4 ked i ge in pork casings— Pure Nemtafoot: Oli scesccciccsswcsvoeosaeeee 154%4@16 — 
Beef Tenderloins, No. Be eos 70 ~ Small tins, 2 to Crate.....ssesseseceeeeeeees 7,00 BCER TOGUNIOOS Clb ooo 6 viccccesccccecinvionses 12144@13 
| san — No. 2..... bef 4 Large tins, 1 to Crate.....scccccsessesccoees 800 No. 1 neatsfoot ofl. 124% @12% 
Rum utts .. coe a ee tee sser secs sees IN 6 NDR NOMRLOGS Oi ive cect cecncessesedeces 2 2 
Flank Steaks ...... “e 18 17 SAUSAGE MATERIALS. Acidless tallow oil........ tee +1012 @12 
Shoulder Clods ...... ° cee 15 15 RORGIRY HOPE TTIMMMBBs 66 cic cdc e sce cecces @l1 
Hanging Tenderloins ........ @10 10 Special lean pork trimmings............... 1514,@16 LARD (Unrefined). 
Extra lean pork trimmings................ @1i Prime, steam. cash tierces......... @14.97 
Beef Products. Neck bone pork trimmings. ............050  @i4 Witnie) mteain: 100NS) 6 .coscccesclccclcc ee @14.05 
Brai 7 94%4@1014 9 @10 3 i | Ee eee 84%@ 9 BROS a as RR SEILER RN @14.00 
brains, per 1b. ....eeeeeeeee ja€ 2 OE TURRGES oio cis vin a os ose eae 6 @7 ete eS OE RC SES EE IAC Ea 17.00 
nen sereeeecerens ceeees "09 855 29 @ 6% Fancy boneless bull meat (heavy).......... 11 @11l% eutral lard @ 
ongues i SRS ce dawns cede evsrsudaue tons 9% @ 9% 
Sweetbreads . di Song Pe b tr] Shank g Rog : 4 ce aus aisleace’on a aumleaelkesiee. ; La 81, LARD (Refined). 
Ox-Tail, per Ib. wes teecceccoes @ @ INO, 2 BOGE CHEMIMINTES 6c oh ck ices wares secwes @ 8\, een eee em , zs 
Fresh Tripe, PlOin......00.0> @ 4 @ ; CESS 2 2 CTs on Sn a eC OO aR a @é6 Sn — mae ee d, per - eee a rg 
Fresh Tripe, H. C........++ SH =, BS% Beef checks, trimmed.........0...ceccece es eee fucaee wag alle an ape 13.00 
aoe me. per ib @ Dr. canner cows, 300 Ibs. and up..... Te Oe ee ee 
aidn Dr. cutters, 400 Ibs. and up...........0000 7T4%@ 84 
Dr. bologna bulls, 500-700 Ibs.............. 9 "@ 9% OLEO OIL AND STEARINE. 
Ree I oh eo F a0 5s aa 564s CRED ae CaaS - 44%@ 54 DOG OE. NN oo caddie dbarlaeicedacseeesesan 12% @13 
ee ek @20 Cured pork tongues (can. trm.)........+++. 14 @14% Ol€O BtOCK . 2... sees eeeeeeeeereeeeeeeeeees 12% @13 
Ye gg im 1h @i19 (These are prices to wholesalers, on material packed Prime No, 1 Ole Oil... .eeeeeee essen renee 11%@ 2 
Good Saddles 20 @27 in new slack barrels for shipment.) gg = a vil... tenes ae b tr A 
> « 19 4 oo» O1C¢ oO ee ™ 
dion ee i 7 @B8 6 @ a SAUSAGE CASINGS. Prime oleo stearine, edible............... 12 @12y 
Lea ll VACHS ca cceereverses ‘ 
(F. 0. B. CHICAGO.) 
Veal Products. Keef rounds, domestic, 180 sets per tierce, TALLOWS AND GREASES. 
a SRA are rr reer rrr @ii 
Brain ach 13 @l14 9 @ll Beef rounds, domestic, 140 sets per tierce, Edible tallow, under 2% acid, 45 titre....10 @10% 
thee ioe eMey ne ee ee 58 @60 52 ~@60 AE, Bocce ccccsiee stp dee balesiew c.aie dese @22 Prime Pkrs, tallow. .....-...-sssssseeeves 9% @10 
Calf Lin sh ste dase ican = "37 @40 25 @37 teef rounds, export, 5 sets per tierce, No. 1 tallow, basis yrs +52- © diss Bavaa 9 @ oY 
. ee Dae poate. vi . , = a IMR. octal, anid haus oe euk ee @31 No. 2 tallow, basis 40% f.f.a., titre... @ &\4 
Beef middles, 110 sets per. tierce, per set @1.70 Choice white grease, max. 4% acid, loose, 
teef bungs, No. 1, 400 pieces per tierce, CUNBEEG cadet caer ds ecieeau puesawaekeens 9%@10 
I I 
Choice PO Re nr ¢ aso ES ES HS Ae ay @21 B- White grease, ‘max. | Serr 9Y~@ OY 
Medium Lambs ......ceccces 7 @2S8 Beef bungs, No. 2, 400 pieces per tierce, Yellow grease, 12-15 t. eRe ccccceccesvccces 8%@ 
Choi err ane 3 30 WO NOOR. nw icnineas daa cecwcaedsem aes awn @1h rown grease, 40 f.f ee -... 8 @ 8% 
Medium Saddles ..........-. 29 @2s Beef weasands, No. 1, per piece........... @16 
CNGICS POTCE oie ccc cewecs-s (a =6 Beef weasands, No. 2, per piece........... @ 8 VEGETABLE OILS. 
Medium Fores ...-..eeseeees et Beef bladders, small, per dozen.......... @ 1.45 
Lamb Fries, per Ib. .......++ 31 @32 Beef bladders, medium, per dozen........ @1.85~ (Crude cotton seed ofl—in tanks f.0.b. Val- 
Lamb Tongues, each....... : @18 Beef bladders, large, per doz............- @1.85 ley points ain i nha a eee .. 94Z@ 9% 
Lamb Kidneys, per lb ‘ @25 Beef bladders, small, per doz.......... @1.40 White deodorized, in bbls., ¢.a.f. Chicago..12 @12% 
Hog casings, medium, per bdl. Races @2.25 Yellow, deodorized, in bbls..............-5: 11% @12 
Mutton. Hog casings, narrow, per Ib. f. 0. s...... @3.00 Soap stock, 500% f.f.a. basis, f.o.b. mills. . "G 2% 
iH Shas @12 @10 Hog middles, without cap, per set.... @17 Corn oil in tanks, f.o.b. bbis......... @ O% 
“RO sel OU aaa caale Sl te @16 @16 Hog middles, with cap, per set.. «+s @20 Soya bean oil, seller's tanks f.0.b. coast..11 @11% 
Her code ee a Si aoe iets ees fa in @14 Pe NN, | RINNE 6 oo Fina oe on dle earieweeeae @30 Cocoanut oil, sellers tank, f.o.b. coast. 10) a 10%, 
Licht Saféien Le as @18 @18 Hog bungs, large prime............eeesees @24 Refined in bbls., c.a.f. Chicago, nom...... 14% @15 
Paar aeneG e oe i @ & Flows DUNGE, MEGIUM. . o.oo cs cece ccs cnes @20 
er ae een pe a a 14 Hog bungs, small prime................. @14 FERTILIZERS. 
TEENS 2 @20 @21 a Sree eee ec @ 6 Y *: 4.00@ 4.27 
Mutton Loins @1n @l4 Hog stomachs, per piece...............+-- @ 9 teal egg Siena oan aa atuess re a i we oe 
Mutton Stew Soe “ale aes ois @i3 VINEGAR PICKLED PRODUCTS. Ground tankage, 10 to 12%..........+65. 3.25@ 3.40 
Sheep e. ah padiaened @10 @10 Regular tripe, 200-Ib. bbl........ cece ee ee eee .. 14.00 Ground tankage, 6 to 9%.......seeeeeees 3.00@ 3.15 
Sheep Heads, each.......... Honeycomb tripe, 200-lb. bbl. . 16.00 Crushed and unground tankage : 5@ _ 2.95 
Fresh Pork, Etc Pocket honeycomb tripe, 200-1b. 18.00 Ground raw — POP TON... ccecscces cee coy 
re Ce Pork feet. BOG-ID. Wiles cccedicecccees 17.50 Ground steam bone ‘ 27 
Dressed Hogs , Pee. Sense BOOT, WEES co ccccccccncarsuecane’s 68.00 Unground steam bone.........-..eceeeees 0.00@2 23.00 
Pork Loins, 8@10 Ibs. avg.. Lamb tongues, long cut. 200-Ib. bbl........... 2.00 Unground bone tankage...........e.eee0- @17.20 
Hams Die et ie speed! Lamb tongues, short cut, 200-lb. bbl.......... 51.00 Ns HOOFS AND BONES 
— BARRELED PORK AND BEEF. HORNS, . 
Calas . $e rc hie oe 
Skinned Shoulders Mess pork, regular 5 No, 1 horns, 75 Ibs. average...........- 2.85 
Tenderloins Family back pork, No. 2 horns, 40 Ib. average............. pr 
Spare Ribs Family back pork, 35 to 45 pieces Dainikea acts 3 Wir MAM cas eka eames awasweuess , ‘@ acne 
Leaf Lard Clear back pork, 40 to Be er ccnest<ces 35.50 Hoofs, black and striped.......-..++++. ¢ +. ty 
Back Fat Clear plate pork, 25 to 35 pieces............ BIOGES, “WHEE cece ctiincsccccccescecce 70. toa 100.00 
Butts Clear plate pork, 35 to 45 pieces...........- Round shin bones, heavies.........+++++ 90,004 
Hocks BPIBEGE POEM cece ste seccenscceteceesccecs Round shin bones, lights and med...... | rye 
Tails ’ ME cKidis:v ce pebiene Caen d Os casiceaes 29. Heavy flats . p oD. 
Neck Tones vue ae See eee oe 23.00 Lights flats .... 45.000 aay 
Tail Thrones Extra plate beef, 200 lb. bbls 25.00 Thigh bones, nn agg tbe senteies ants pap ge 
Sli Bones Thigh bones, lights and mec 4 RD, wv. 
“volo te f s COOPERAGE. Buttock WENGE Vecicccrceanece ve 50.00@ 60.00 
Pigs’ Feet eae if Note—These quotations ‘apply to No. 1 product, 
Kidneys, per Ib. -— — einen pene = — 2 welione tsk Ke a marted free from grease spots and 
Livers Ndi at Mclaren 6 y . J K € s. galv. iron hoops.... cracks. hard and clean, uniform as to cut and we ‘ight. 
> Ash pork barrel P ons 
Brains +idine Wine a Sa Sh SSS Vhi I k ham tierces Packed in double bags and carload lots. Quotation 
BATS oe cee eer eeeeeeeeveeere @ 61 7 gt, tard tierces. os ae ae on unselected stock will be found in_ ‘‘Packinghouse 
Sr NR RRR WG G 8 : White oak | lard tierces...... LOIRE 0 Ly-Products Markets’’ reports on another page. 








Cooling the Meat Market 


Storing Up Refrigeration Where 
Box Has No Bunker Loft 


The retailer who wants to use an 
ice machine, and whose ice box has 
no bunker loft, cannot make use of 
the ordinary kinds of hold-over tanks 
to keep it cool during the hours the 
refrigerating machine is shut down. 

For this type of refrigerator there 
is a special system, known as con- 
gealing tanks, which performs the 
same duty. Like other types of hold- 
over tanks they “store up” the cold 
while the refrigerating machine is 
running, which keeps the ice box cool 
when it is shut down. 

This form of hold-over tank is just 
as efficient as the others, described in 
previous issues of THE NATIONAL PRO- 
VISIONER. But it is designed especial- 
ly for the cooler which does not have 
a bunker loft where tanks and coils 
may be placed. 

In the following article, one of a 
series written for THE NATIONAL PRO 
VISIONER by a refrigerating expert, 
these tanks and their operation are 
taken up. A quick way to estimate 
the amount of brine and ammonia 
coils needed is also given. 

The principles of shop refrigeration were 
outlined in the first two articles in this 
series, which appeared in THE NATIONAL 
PROVISIONER of Mar. 21 and April 4, 1925. 

In the third, in the issue of April 18, the 
construction of the cooler was taken up 
The discussion of the ice bunker was begun 
in the issue of May 2, and was continued in 
the May 16 issue. Dry air refrigeration wis 
taken up in the sixth article, in the issue ot 
May 30. Mechanical refrigeration was the 
subject of the seventh of the series, in the 
issue of June 13. 

In the issue of July 25, the discussion of 


the part time plant was begun, and was 
continued in the ninth installment in the 
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August 8 issue The automatic plant was 
taken up in the issue of Aug. 22. 

The brine system of cooling was th» topic 
of the eleventh article, in the issue of Sept. 


5, While the 12th, in the issue of Sept. 26, 


discussed the advantages of mechaatcal re- 
frigeration. 

_ The refrigerated display case was the sub- 
ject of the 13th of the series, in the issue of 
Oct. 17, The ammonia compressor was dis- 
cussed in the 14th of the series, in the Oct. 
24 issue. 

Brine hold-over tanks were the subject of 
the 15th, in the issue of Nov. 21. The piping 
system was discussed in the Nov. 28 issue. 

The use of brine tubes as hold-over tanks 
was taken up in the 17th, in the issue of 
Dec. 19, 1925. 


Congealing Tanks 
By M. W. Stoms. 

Another form of “hold-over” tank for 
refrigerators and storage rooms is shown 
in the accompanying drawing. This is a 
round bottom, open top congealing tank. 

These tanks are called congealing tanks 
because the intention is that the brine 
contained in the tank should freeze or 
congeal so as to increase materially the 
hold-over or refrigeration storage capacity 
of the tank. Advantage of the latent 
heat of fusion is utilized in this type of 
hold-over tank just as is done when brine 
tubes are used. 

Use Where There Are No Lofts. 

This particular type of hold-over tank is 
ordinarily used the cooler is not 
provided with a bunker loft for placing 
of tanks and coils. It is made with a 
round bottom to simplify the method of 
supporting the tank from the ceiling and 
to utilize more of the tank surface than 
would be possible with a flat bottom tank. 

To prevent the melting ice and frost 
from the tank surface from dropping upon 
stored under it, a drip pan 
is suspended immediately under the tank. 
This drip pan is well insulated so as not 
to sweat on its under side, and is pro- 
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ANOTHER TYPE OF HOLD-OVER TANK. 


This drawing shows a hold-over tank designed specially for the ice box which has no 
is a round-bottom, open top brine tank, cooled by means of ammonia coils. 


bunker loft. It 


The arrows show the direction of the air currents. 


vided 


sewer. 


with a drain connection to the 


Cooled by Ammonia Coils. 

The brine in the tank is cooled by am- 
monia coils submerged in the brine. In 
addition to the hold-over tank, direct ex- 
pansion coils are also suspended by 
hangers from the cooler ceiling and they 
also are provided with an insulated drip 
pan. 

To find the number of cubic feet of 
brine needed to operate this tank for 12 
hours daily, with a cooler temperature of 
35 to 40 deg. F., divide the number of 


square feet of exposed cooler surface 
by 13. 
To determine the number of feet of 


11%4 in. ammonia coils for 12 hour opera- 
tion and a cooler temperature of 35 to 
40 deg. F., divide the number of square 
feet of exposed cooler surface by 5.5. 


(EDITOR’S NOTE.—Later articles in this 
series will discuss pipe proportions, pipe 
connections, the brine spray system, etc.) 


~ Ge 
Retailers for Cooperation 


A message to the retail meat dealers of 
the country from John A. Kotal, secretary 
of the National Association of Retail 
Meat Dealers, and famous trade expert 
and organizer, is sent to them through the 
columns of THE NATIONAL PROVISIONER in 
the following letter: 

Chicago, IIl., Dec. 31, 1925. 

NATIONAI 
National 
Meat Dealers extends to its friends in 
every State in the Union through the 
columns of THE NATIONAL PROVISIONER its 
most good wishes for an over- 
flowing measure of the joy of the holiday 





Editor Tut PROVISIONER: 


The Association of Retail 


cordial 


season, and the realization of more 
profitable business for the approaching 
vear. 

In reviewing the activities in the meat 
industry of the past years, it is a source 


of pleasure to note the spirit of harmony 


among the various branches of the meat 


industry, which have at last commenced 
to understand that co-operation and good 
will accomplish results where lack of 
sincere cooperation fails 


As a result of cooperation in the meat 


industry more accurate information of 
value has been disseminated in the past 
few years than at any previous time in the 
history of the industry. It is hoped this 


continue until the in- 
model for others. All 
changes in human governments and re- 
lations involve more or less irritation and 
trouble, but in the end these changes are 
for the best. 

The Executive Committee wish you all 
a Happy New Year, a year big with suc- 
cess and achievement and mav health, 
happiness, and prosperity be yours in 
bountiful measure in the year to come. 

Sincerely, 
Joun A. Korat, Executive Secretary. 
National Assn. of Retail Meat Dealers. 
io 


Does your ice box “sweat?” Send 
your cooler troubles to THe NATIONAL 
ProvistonEr, Old Colony Bldg., Chicago. 
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Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














ROAST CALF’S LIVER. 

The usual way of serving calf’s liver is 
to fry and serve. Housewives will there- 
fore welcome this new way of serving it, 
which makes a delicious dish. The recipe 
was taken from “Meat for the Family,” 
published by the National Live Stock and 
Meat Board, 

Select a fresh calf’s liver, trim, cover 
with boiling water, let it stand 5 minutes, 
then drain. In the bottom of the baking 
pan put 2 sliced onions, 2 thinly-sliced 
carrots and 2 cups of thick canned toma- 
toes. Sprinkle with salt and pepper and 
add a generous sprinkling of flour. 

Dredge the liver with flour, lay it on the 
vegetables and place thin strips of fat 
bacon or salt pork the entire length of 
the liver. Cover and bake 2 hours in a 
moderate oven, adding 3 potatoes cut into 
small pieces after the first hour. 

> 
LOCAL AND PERSONAL... 

A new meat market has been opened at 
325 Pacific avenue, Bremerton, Wash., by 
Paul H. Gaumntz. 

William Rosser has sold his meat mar- 
ket in South Prairie, Wash., to William 
D. Thomas. 

A new meat market has been opened 
in Chehalis, Wash., by Marcum & Bogard. 

A. H. Pence has re-entered the meat 
business in Marshfield, Ore. 

Samuel Lenger has sold his White Star 
Meat Market at 757 Leonard street, Grand 
Rapids, Mich., to C. Vander Jagt. 

A new meat market has been opened in 
Houghton, Mich., by Alex Ruelle. 

A new meat market has been opened 
at 3215 Washington avenue, Racine, Wis., 
by Ross & Hansen. 
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A. S. Daudistel has sold his New Cali- 
fornia) Meat Market in Burlingame, 
Calif., to F. Dibelka. 

A new meat market has been opened in 
Union City, Pa., by L. E. Tyndall. 

C. L. Butts has sold his interest in the 
City Meat Market in Vandalia, Mo., to 
his partner, Frank Neal. 

B. J. Derden has sold his City Market 
and Grocery in Corsicana, Tex., to D. W. 
Ray & Son. 

H. Steinbeck has sold his meat market 
in Hendricks, Minn. to Cyril Van 
Robays. 

George Marek has sold his meat mar- 
ket in Bowdle, S. D., to Schnaible & 
Weishaar. 

A new meat market has been opened in 
Northfield, Minn., by Herbert Revier and 
Peter Sommers. 

F. C. Askerooth & Co. have sold their 
Central Meat Market in Oakes, N. D., 
to Martin Rossman and J. A. Davis. 

A new meat market has been opened 
in Fond du Lac, Wis., by M. F. Gleason. 

Charles Herbrand has leased his meat 
market in Waukesha, Wis., to Andrew 
Vose. 

The Hoffman Markets, Inc., have been 
chartered in Portland, Ore., with a capital 
stock of $10,000, by Carl Hoffman and 
others. 

Frank P. Farrington has engaged in 
meat business at 1513 E. 13th street, Port- 
land, Ore. 

Gus Miller has engaged in business as 
the Miller Market in Klamath Falls, Ore. 

George Brooks & Son have sold their 
East Side Meat Market in York, Neb., to 
Gould & Son, of Geneva. 

Max Rojesky has purchased the inter- 
est of Ed. Furer in the Sidney Meat & 
Provision Co., Sidney, Nebr. 

Frank Forenc has engaged in the meat 
business in Humphrey, Neb. 

Chas. H. Stephens has engaged in the 
meat and grocery business in Taft, Cal. 

F. J. Myers has sold his Butcher Boy 
Meat Market in Reed City, Mich., to 
C.. i. Baal, 

W. W. Glasby has purchased the busi- 
ness of the Midvale Trading Co., Mid- 
vale, Ida., including the meat market. 


j 
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EXCELLENT ARRANGEMENT OF SMALL MEAT SHOP. 
Although he does not have a great deal of room in his shop at 103 Calhoun street, Cin- 
cinnati, Ohio, Harry Schrand, the owner, makes every inch count. His small store is neat 
ani business-like and is arranged to handle customers with the least waste of time and 


effort. 


This market is equipped with a “Beauty” refrigerated display counter, a 


“Beauty” ice 


box, computing scales, ete., furnished by the Cincinnati Butchers Supply Co., Cincinnati, 
Ohic. The sausage stuffer, shown at the right of the picture, indicates that Mr. Schrand 
makes and sells certain varieties of his own sausage. 
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EERE ie ROS 


Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 


By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, Ill. 


A. F. Davenport has engaged in busi- 
ness as the Hood River Market in Hood 
River, Ore 

The J. Street Sanitary Market has been 
opened in Centralia, Wash., by Lane & 
Lieby. 

J. E. Vanderbogart has purchased the 
meat market at 5697 Rainier Ave., 
Seattle, Wash., from W. J. Hughes 

The Winlock Meat Co. has sold its busi- 
ness in Vader, Wash., to H. Smith 

Earl Stilson is about to engage in the 
meat and bakery business in Boise, Ida. 








Ed DeCelles has purchased the interest 
of R. M. Kavanaugh in the Family Meat 
Market, Butte, Mont. 

E. J. Finucane and T. C. Dorr have 
engaged in the meat business in Wolf 
Point, Mont. 

The Cathlamet Meat Market has been 
opened in Cathlamet, Wash. 

Fred Stilwell has opened a butcher sh 
in Chinook, Wash. 

Guy Dickerson is opening a meat m 
ket in Langdon, Kas. 
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New York Section 


President F. Edson White of Armour 
and Company, Chicago, was in New York 
for a few days. 

W. S. Johnston of the beef cutting de- 
partment, Swift & Company, Chicago, was 
a visitor to the city this week. 

The Armour Employees’ Social and 
Athletic Club will hold a stag at Fraterni- 
ty Hall, 256 Central Avenue, Jersey City, 
on January 16. 

L. Plaut will be located hereafter in 
New York City, where he will have the 
supervision of Wilson & Company’s fat 
rendering business. 

M. J. Bauer, manager of Wilson & Com- 
pany’s Beekman branch, spent the Christ- 
mas and New Year’s holidays with his 
mother in St. Louis, Mo. 

John P. Harris, of the House of A. Silz, 
reports that their large Christmas trade 
covered not only turkeys, but also part- 
ridge, pheasant, quail, venison, reindeer, 
wild duck, plover and gross. 

V. Hechler, of the New York district 
office of Wilson & Company, refinery de- 
partment, is spending the Yuletide holi- 
days with his father and mother and other 
members of the family in Richmond, Va. 

A sales conference of John Morrell & 
Company representatives will be held at 
the Hotel Pennsylvania on January 9th. 
This will include the New York and New 
Jersey sales forces, with visitors from the 
home office. 

W. F. Pratt, son of F. W. Pratt of Wil- 
son & Company’s New York district 
office, sang on Christmas eve for the first 
time in public since his once famous so- 
prano voice changed to bass. This was 
at the midnight services in the “Little 
Church Around the Corner.” On Satur- 
day evening he sang with the New York 
Oratorio Society in Carnegie Hall. 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending Dec. 19, 
1926: Meat—Manhattan, 7,408 lbs.; Brook- 
lyn, 352 lbs.; Queens, 5 lbs.; total, 7,765 
Ibs. Fish—Manhattan, 3 lbs.; Brooklyn, 
10 Ibs.; Bronx, 13 Ibs.; total, 26 lbs. Poul- 
try and Game—Manhattan, 2,244 lbs. 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending December 
26, 1925: Meat—Manhattan, 120 Ibs.; 
Queens, 177 lbs.; total, 297 lbs. Fish— 
Manhattan, 600 Ibs.; Brooklyn, 15 Ibs.; 
Queens, 54 lbs.; total, 669 Ibs. Poultry 


and game—Manhattan, 26 lbs.; Brooklyn, 
8 lbs.; total, 34 Ibs. 

After only six months’ of active busi- 
ness the Master Butchers’ Laundry Asso- 
ciation, Inc., with headquarters in the 
Butchers’ Building in Brooklyn, has 
established a good trade among the 
butchers of Greater New York. It now 
has five trucks and two wagons running 
to capacity. The year 1926 is opening up 
bright with plans for a route to Astoria, 
starting on January 5th. On January 15th 
another route to Mount Vernon will be 
started. 


Production at the plant of George Kern, 
Inc., West 38th Street, New York City, 
increased to a red hot speed, caused one 
of the batteries of the over-worked smoke- 
houses to catch fire last Thursday morn- 
ing. The flames started in the basement 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL  PROVISIONER’S 
DAILY MARKET SERVICE. 

Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority; and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 
Old Colony Bldg., 
Chicago, 


Please send me information about 
the DAILY MARKET SERVICE: 











and spread to the second floor, stirring up 
some little excitement, but were promptly 
extinguished by the fire department and 
damage was minimized. The steel and 
cement construction and fire-proofing lim- 
ited the damage. The fire occurred at a 
time in the morning when it was the 
busiest. Nevertheless it did not in any 
way hamper progress, and orders were 
gotten out and business executed as usual. 


The election of officers was the prin- 
cipal order of business at the meeting 
of the Washington Heights Branch, New 
York State Association, National Retail 
Meat Dealers, on Tuesday evening of this 
week. President Joseph Eschelbacher 
stated that it would be impossible for him 
to serve for another year, owing to his 
business requiring all his attention. The 
following officers were elected for the 
year 1926: President, Gustave Lowen- 
thal; first vice-president, Frank Kunkel; 
second vice-president, A. DiMatteo; third 
vice-president, E. Schmelzer; treasurer, 
Charles Hembdt; secretary, Phil Ehrman; 
financial secretary, Henry Hemleb; trus- 
tees; R. Utenwald, Joseph Eschelbacher 
and A. Reis. 


Qe - 
MORE 1926 CALENDARS. 


Calendars of various kinds and sizes are 
still being received in THE NATIONAL 
PROVISIONER office. More and more firms 
are using this means of sending out a 
useful remembrance which will keep their 
names before the trade throughout the 
year. 

The Cincinnati Butchers Supply Co., 
Cincinnati, Ohio, again features their 
small, handy calendar, designed either 
to stand up or be hung on the wall. It 
is mailed out fastened to an attractive 
season’s greetings card. 

A reproduction of a painting entitled 
“The Birth of Our Country,” showing 
Franklin, Jefferson, John Adams, Roger 
Sherman and Robert Livingston drawing 
up the Declaration of Independence, 
features the calendar of the Wm. Schlud- 
erberg-T. J. Kurdle Co., Baltimore, Md. 
The painting is historically correct, and 
makes a most attractive and interesting 
calendar. It commemorates the 150th an- 
niversary of the formation of the United 
States. 

The Nuckolls Packing Co., Pueblo, 
Colo., has designed a large-sized wall 
calendar which features a bird’s eye view 
of their plant. It is printed in black and 
red, and each sheet contains current 
month, next month and last month. 

Several of the company’s St. Louis 
brand meat products, attractively printed 
in colors, are shown on the calendar of 
the St. Louis Independent Packing Co., 
St. Louis, Mo. Various historical and 
religious dates are also noted. 

Consalidated Dressed Beef Co. and the 
Consolidated By-Product Co., Philadel- 
phia, Pa., are sending out a large calendar, 
which by its size and visibility, is especial- 
ly well-suited for office use. 

An attractive lithographed calendar is 
that of the Kalamazoo Vegetable Parch- 
ment Co., Kalamazoo, Mich. A bird’s eye 
view of the company’s big mill is shown 
in colors. The date sheets contain 
calendars for the current month and two 
months past and two months to come. 
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A RUN ON THE CALENDARS. 


One trade concern which caters to 
packers found out how closely they read 
the pages of THE NATIONAL PROVISIONER 
when it announced in its advertisement 
that it had some handy 1926 calendars to 
give away to packers buying livestock and 
desiring to keep a handy daily record. 
After only two insertions of this adver- 
tisement the Kennett-Murray Company 
was compelled to discontinue it, as the en- 
tire supply of calendars had been ex- 
hausted by requests received through THE 
NATIONAL PROVISIONER. 

a 


REVIEWS THE MEAT YEAR. 
(Continued from page 19.) 


increase during 1926, it seems probable 
that meat prices will decline and go below 
present levels. 

“Practically all who have studied the for- 
eign situation expect further decreases in 
our export trade during the coming year. 
Hog production has been increasing in 
Europe. In some instances, the hog popu- 
lation exceeds that of pre-war times. The 
obvious meaning of this is that Europe 
will supply a larger percentage of her 
needs from home production than has 
been the case hitherto. 

“The encouraging elements in the out- 
look are our own prosperity and buying 
power—ordinarily 90 to 95 per cent of our 
meat production is marketed at home— 
and the fact that the growing population 
of this country requires, at the present 
rate of consumption, an increased meat 
supply of approximately a quarter of a 
billion pounds annually.” 

ae 


DECEMBER MEAT REVIEW. 


A review of the meat and livestock 
situation during December, 1925, issued 
by the Institute of American Meat Pack- 
ers, is as follows: 

Continued light receipts of hogs, with 
comparatively high prices for ame char- 
acterized the meat trade during Decem- 
ber. There was a good demand for fresh 
pork products, but the demand for beef 
and smoked meats was only fair. 

A feature of the month’s trade was the 
growth of the price difference between 
light and heavy grades of pork products. 
With plenty of low-priced corn available, 
farmers have been feeding their animals 
most liberally during the last month or 
two, with the result that the average 
weight of hogs received at the leading 
markets has increased ten to _ fifteen 
pounds as compared with a year ago. 

As a consequence, light-weight cuts 
have become somewhat scarce, relative to 
demand, while the supply of cuts of 
medium and heavier weight has become 
more plentiful, a situation which has been 
reflected in the wholesale markets. 

For example, the wholesale prices of 
the cut from which bacon is made in- 
creased during the month, in the case of 
cuts of light weight, but the wholesale 
prices of heavier cuts decreased. In the 
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case of pork loins, there is now a differ- 
ence of five to seven cents in the whole- 
sale price of the heaviest and lightest 
loins, the heavier loins being lowest in 
price. 

Consumers who exercise discrimination 
in shopping should be able to effect con- 
siderable economy, at no _ sacrifice of 
quality, by purchasing hams, bacon, and 
pork loins of medium and heavier weights. 
Such cuts are produced from the same 
kind of feed as the lighter cuts and come 
from hogs that have been fed longer and 
in many cases finished better. 

Where the heavy cut seems too large 
it will prove more economical to buy 
part of it rather than to take a cut of 
lighter weight. Thus, if an eight-pound 
ham is desired, the consumer will find it 
desirable and economical to buy half of a 
sixteen-pound ham, which wholesales at 
a lower price than the ham of lighter 
weight. 

Pork and Hogs 


The export trade in pork products 
showed improvement over the trade dur- 
ing the previous month. 

In the United Kingdom, there was some 
buying of hams, square shoulders, and 
Cumberlands for delivery in future 
months. During the first part of the 
month, there was a limited amount of 
buying from stocks previously landed. 
During the latter part of the month, prices 
showed a considerable decline. Shipments 
of Danish bacon increased considerably 
during the last three weeks of the month. 

During the first part of December, there 
was a very good demand for lard on the 
Continent from stocks previously ex- 
ported. Later the demand decreased 
somewhat. Shipments from this country 
continued fairly large, but much of this 
lard was intended to replace depleted 
stocks on the Continent. 

Small quantities of fat backs also were 
bought by some of the European countries 
for shipment from this country. Appar- 
ently, local supplies of pork are about suf- 
ficient to fill the demand. 

The bright spot in the domestic pork 
trade was the demand for fresh pork prod- 
ucts. The demand through the holidays 
for fresh pork was better than is usually 
the case. There was a fairly good trade 
in frozen pork, and it is believed that 
present stocks are rather limited. 

Fresh pork prices declined somewhat at 
wholesale about the middle of the month 
but strengthened toward the close. Green 
hams and bellies, with the exception of 
heavy skinned hams and heavy bellies, 
showed advances for the month as a 
whole. Green picnics of all weights de- 
clined slightly. Pickled meats showed 
little change for the month, except in the 
case of picnics, which declined somewhat. 

Prices of dry salt meats declined dur- 
ing the month, but showed some strength 
at the close. 

Lard also declined, but the market 
strengthened somewhat toward the close 
of the month. 

Notwithstanding the curtailed receipts, 
production during the month was larger 
than the trade would absorb, except for 
fresh pork products, and some accumula- 
tion of product resulted in consequence. 
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Receipts of hogs at the leading mar- 
kets showed a considerable decline as 
compared with December, 1924. How- 
ever, the hogs which came to market this 
year were heavier and better finished than 
those which came during December of last 
year, and the yields were somewhat bet- 
ter, 

The feeling is general that many hogs 
are being held on the farms for further 
feeding, since there is plenty of low-priced 
corn available and the price ratio between 
corn and hogs favors liberal feeding. 

Hog prices averaged substantially 
higher than a year ago. Hog costs during 
the entire month, in fact, were out of line 
with the value of the product. In other 
words, the cost of hogs, plus operating 
expenses, was more than the packers 
could obtain from the products at current 
market prices. 


Cattle and Beef. 


Receipts of cattle during the early part 
of the month were liberal, but fell off 
toward the close. After a strong open- 
ing, prices, especially on heavy cattle, de- 
clined sharply until Christmas week, when 
they advanced slightly because of light re- 
ceipts. 

The dressed beef market was rather 
erratic, showing a seasonal decline, but 
steadying somewhat toward the close of 
the month. 

Hide stocks are sold well up to produc- 
tion. Prices are seasonally weaker. 


Sheep and Lambs. 


Receipts of sheep and lambs during the 
first half of the month were liberal, but 
became lighter the last half. Prices were 
unsteady, falling sharply after an early 
rise and recovering later. Demand for 
feeders was brisk. 

The market for the dressed product 
showed sharp declines during the first 
part of the month, but recovered some- 
what the last two weeks. 

The wool market is very dull, with a 
tendency toward lower prices, in spite of 
light stocks. 


UT 
For Sausage Makers 


BELL’S 
Patent Parchment Lined 
SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
QUUOUAUUOCUUEROOUEEEOGUOEUTEEOCOEEEOOEEA TOE TEETE TT Ee 


PUTO CCL 


SUGUEUUAUOUOUOUGUOUQUOEOOUDGRGOGCGEECCUURORURUOUIEE 





Nevins 6157-6563 





- Coats and Aprons of the Better Kind 
Service as it Should Be 


Masters Butchers’ Laundry Association, Inc. 
An Organization of Butchers, by Butchers, for Butchers 


Butchers’ Building, 631-641 Atlantic Ave. 


BROOKLYN, N. Y. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, top 
Cows, canners and cutters 
Bulls, bologna 


LIVE CALVES. 
Calves, veal, 


Calves, veal, fair to good 
Calves, veal, culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 


Lambs, top, per 100 lbs 


top, per 100 Ibs............. 


@11.00 
2.75@ 4.00 
6.25@ 6.40 


@16.50 
15.50@ 16.00 


8.00@10.00 


Lambs, fair to good, per 100 Ibs.......... 16. 0@1%. 


Hogs, heavy 
Hogs, medium 
Hogs, 160 
Hogs, 140 Ibs 


Bee, wear GD POWs, ..05 oc ccconvcscsce 


Hogs, heavy 


LEE, cna chewansse sd bones oon eee 
i iD EE. caus chaneesessuepnsachenan 


Pigs, 80 Ibs 
Pigs, under 140 lbs 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 
Choice, native, 


Native, common to fair 


WESTEEN DRESSED BEEF. 


Native steers, 600@800 lbs 


Native choice yearlings, 400@600 lbs..... 
Western steers, G00@800 lbs.............. 
Texas steers, 400@600 Ibs.............-- 


Good to choice heifers 


Common to ‘fair cows 
Fresh bologna bulls 


BEEF CUTS. 


Western. 
Pt snk en anehebese nse 25 @27 
No. : @24 
No. ibs... @14 
No. : @35 
No. 2 loins @28 
Oe Sea @13 
No. 1 hinds and ribs 5 @27 
No. 2 hinds and ribs @20 
No. 3 hinds and ribs........ 146 @li 
he Ce cccensahodenew @16 
A ion cndekeck seuss @l4 
Se ae @lil 
No. 1 chucks @18 
Sb a ED. Sonhesevacssecs @12 
ie a arr 9 
Bolognas 
Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 lbs. 
Shoulder clods 


Prime 
Choice 
Good 


Bight. wc ccccccccccccccccecs 


@12.25 


9.75@10.00 


-20 


17 
15 
12 


@18% 
@18% 
@19% 
@20 

@19% 


@19 
@l5 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring 
Lambs, poor grade 
Sheep, choice 

Sheep, medium to good 
Sheep, culls 


SMOKED MEATS. 


Hams, 
Hams, 
Hams, 


ey Pee Tee ee Teer 26 


@30 
@26 
@20 
@a\6 
@13 


@27 


ee 2516 @ 2614 


12@14 Ibs. avg 25 


@26 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ib. avg. @22 
Pork tenderloins, f @45 
Pork tenderloins, 2 @35 
Shoulders, city, 10@12 lbs. avg @19 
Shoulders, Western, 10@12 Ibs. av @18 
Butts, boneless, Western @26 
Butts, regular, Western @23 
Hams, city, fresh, 6@10 Ibs. avg 5 @26 
Hams, Western, fresh, 10@12 Ibs. avg.....23 @24 
Picnic hams, Western, fresh, 6@8 lbs. avg.15 @16 
Pork trimmings, extra lean................ 21 @22 
Pork trimmings, regular 50% lean @15 
Spare ribs, fresh @20 
Leaf lard, raw @17 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 
per 100 s 95.00@100.00 


@ 15.00 

Black vad per ton 
Striped hoofs, per ton 
White hoofs, per ton ..... 
Thigh bones, avg. 85 to 90 lbs., per 

SEP EEE: @5nchetsousncesensssedses @100.00 
Horns, avg. 7% oz. and over, No. 1s. ..300.00@3825.00 
Horns, avg. 74% oz. and over, No. 2s8...250.00@275.00 
Horns, avg. 74% oz. and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, 1. c. trim’d @40c 
Sweetbreads, @65 
Sweetbreads, veal 1.00 a@ pair 
Beef kidneys . @16c a@ pound 
Mutton kidneys . @ & each 
Livers, beef @23c a pound 
Oxtails @lic a pound 
Hearts, @10c a pound 
Beef hanging tenders @20c a pound 
Tame ales 2.0 ccscccccce @10c a pair 


BUTCHERS’ FAT. 


45.00@ 50.00 
@ 85.00 


a@ pound 
a pound 
a pound 


Shop 
Breast fat 


Cond. 


Bones 


Pepper, Sing., white 

Pepper Sing., black 

Pepper, Cayenne 

Pepper, 

Allspice 

Cinnamon ... 13 
Coriander 6 
Cloves 28 
Ginger 21 


GREEN CALFSKINS. 
Kip. H kip. 
914-12% 12%-14 14-18 18 up 
Prime No. 1 Veals 2.35 2.40 2.60 3.30 
rime No. 2 Veals. .1§ 2.15 2.15 2.35 3.05 
suttermilk No. 1...18 2.00 2.05 2.25 
Buttermilk No. 2...16 1.80 1.80 2.00 
Branded Gruby..... 13 1.40 1.40 1.60 
Number 3 At Value. 


CURING MATERIALS. 


In lots of less than 25 bbls.: Bbls. 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... § 
Double refined nitrate soda, granulated.. 4%%¢c 
In 25 barrel lots 
Double refined saltpetre, granulated.... 6%4c¢ 
Double refined saltpetre, small crystal... 7%c 
ES EE ni ho6ns 4h 4556 KER AERES KER KS SAS 8l4ec 
Double refined nitrate soda, 
Carload lots: 
Double refined saltpetre, 


granulated. . 


granulated 
Double refined nitrate soda, granulated... 4 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to 


Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 Ibs. to dozen, 
Western, 48 to 47 Ibs. to dozen, 


@33 
@32 
@29 
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Western, 43 to 47 lbs. to dozen, Ib.... 
Western, 36 42 lbs. to dozen, 30 @32 
Western, 31 35 lbs. to dozen, 30 @32 
Western, 25 30 lbs. to dozen, seoeeds @36 
Western, 21 to 24 lbs. to dozen, wsee.dd @38 
Western, 17 to 20 lbs. to dozen, Ib.....35 @40 
Fowls—fresh—dry picked—barrels—fair to good: 


31 @34 


Western, 6 lbs. and over, Ib 27 ~@3l 

Western, 5 to 5% Ibs., 27 @3l 

Western, 4 to 4% lbs., lb 27 @29 

Western, 31% Ibs., lb 25 @26 

Western, 3 lbs. each and under, lt 25 @26 
Ducks— 

Western, fatted, over 4 lbs., bbls....... 29 @32 
Squabs— 

White, 12 lbs. to dozen, per dozen 

White, 10 lbs. to dozen, per dozen 

Culls, per dozen 


LIVE POULTRY. 


Chickens, colored, via express............. 27 @28 
ee a ee rere 35 @40 
COONS, GWER, VIR SEBO. occ sccccceccesces @13 
Pigeons, per pair, via freight or express..45 @50 
Guineas, per pair, via freight or express.. @s0 


BUTTER. 


Creamery, extras (92 score) @491% 
Creamery, firsts (90 to 91 score) 4714049 

Creamery, 4314 @44"4 
Creamery, 


$9.50@10.00 
8.00@ 8.50 
1.00@ 2.00 


seconds 
lower grades 


Extras, per dozen @48'4 

Extra firsts 5 @46 
@44 

Checks @35 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 

Ammonium rns, bulk, f.o.b. works, 
per 100 lbs @2.80 


Ammonium waiphate, double bags, 
lbs., f.a.s. New York 


@2.90 
Blood, dried 15-16% @4.10 
Fish scrap, dried, 11% ammonia, B. 

P. L., bulk, f.o.b. fish factory 4.25@ 10c 
Fish guano, foreign, 18@14% ammonia, 

10% B. P. I 5 10e 
Fish scrap, acidulated, 6% ammonia, 

A. P. A., £.0.0. fish factory... ccece. * ean: 
Soda Nitrate, in bags, @2.67 
Soda Nitrate, in bags, Fe @2.60 
Tankage, ground, 10% 5 

B. P. L. bulk 4.25@10c 


Tankage, unground, 9@10% ammonia.... 3.65@10c 


Phosphates. 


Bone meal, steamed, 8 and 50 bags, per 


@36.00 
Bone meal, raw. 
ton @37.50 
Acid phosphate, bulk, f.o.b. Baltimore, per 
ton, 16° @10.10 


Kalnit, 12.4% bulk, per ton @ 8.00 
Manure salt, 20% bulk, per ton @11.00 
Muriate in bags, basis 80°%, per ton @33.00 
basis 90%, per ton @43.50 


a 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Dec. 24, 1925: 
19 2 22 23 24 
Chicago ..... 454 4544 46 46%, 46% 
New York....47% 4714 7% 48 49 49 
Boston ro , : 4 7% 48 48 
Philadelphia. 45 4 4814 50 50 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 

44-4414 44 4414 45 45 45% 

Receipts of butter by cities (tubs): 

This Last Last Since Jan. 1— 

week. week. year. 1925 1924. 
Chicago ... = 24, 374 Holiday 3,3 ne Holiday 
New York.. 3 Holiday ¢ Holiday 


Boston ..... 5 403 6 Holiday Holiday 
Philadelphia 12,933 7,407 Holiday ‘940, 456 Holiday 


Sulphate in bags, 


December 18 


Total 74,040 Holiday 8, 728 769 Holiday 


. 67,217 


Picnics, 4@6 lbs. avg 19 @20 
Picnics, 6@S8 lbs, av 18 @19 
Rollettes, 6@8 lbs. avg 19 @20 
Beef tongue, light p @24 
Beef tongue, heavy @28 
Bacon, boneless, Wes 29 @30 
Bacon, boneless, . city 25 @26 
Pickled bellies, 10@12 Ibs. 


cs id =~storage re oRe 

Western, 36 to 42 Ibs. to dozen, a sa ioe @28 ol I storage movement (Ibs ) s 
Western, 31 to 35 Ibs. to dozen, 2 @28 Out On hand woke 
23. Dec. 23. Dec. 24. last year. 
Western, 21 to 24 Ibs. to dozen, awk @31 Chicago 25,801 226,960 12,276,379 Holiday 

Western, 17 to 20 Ibs. to dozen, Ib...../ @33 New York. 4,030 164,522 7,506,429 Holiday 
a a ee . tees ‘1 e = Boston . oe 180 174,236 7.407.787 Holiday 
Chickens—fresh—dry packed, milk 2 to box:  philadelphia.. 20,760 48,689 1,364,753 Holiday 

Western, 60 to 65 Ibs, to dozen, weee.dd @37 


214%4,@22 Western, 55 to 59 Ibs. to dozen, 34 @36 Total 28,615,348 Holiday 


In 
Western, to 30 Ibs. to dozen, bs eq eur @3 Dec. 


50,771 614,407 








